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FAMILY
5  Eat alfresco Celebrate the Aussie way
10  Luxe for less Christmas on a budget
14  Classic banquet Go all-out traditional
20  Super sides Add extra yumminess
22  Make-ahead menu Just for two
26  For the kids Fun festive party poppers

IN SEASON
28  Tropical fruits Enjoy summer’s bounty

BUDGET
33  WEEK 1 Cook the cover
39  WEEK 2 Asian-style chicken and rice
45  WEEK 3 Lightly spicy beef kofta
51  WEEK 4 Luscious new way with lamb

HEALTHY
56  Vegetarian Fabulous finger food
61  Makeover Creamy Scalloped Potatoes
62  Gluten-free Magic Christmas puddings

HERE TO HELP
55  Social buzz What you said on 

Facebook; Stay@home mum
64  Fun cooking 10 wonderful ways 

with Christmas cupcakes
68  Let’s ask Amanda how; 

Reader recipe Passionfruit Slice
69  Christmas baking Shortbread 

creations to share
72 Freezer friendly Festive stuffings
74  Fast 8 Get super saucy
78  Cake of the month Red Velvet 

Christmas Present Cake
82  Take 5 Christmas Crunch

IT’S BEGINNING TO FEEL a lot like Christmas and, if you’re like me, you’re 
probably thinking to yourself, “Where has this year gone?” Somehow, 
somewhere, the year disappeared and Christmas is upon us again. Not that I’m 

complaining: I love the festive season, the food, shopping, food, presents, food and 
holidays. To help you get through this busy month, the recipes+ team has created 
a very special Christmas edition with all the bells and whistles. For a true blue 
Australian-made menu turn to p5 – the Lamington Wreath Cake has had the office 
talking! To help celebrate, but keeping the $$ in mind, see p10 for our budget 
menu (believe me, it still delivers on taste and wow factor). And if you’re a 
traditionalist and can’t go past a turkey, turn to p14 for a 
truly inspirational feast (the pudding is outstanding). Now, 
I know my son, Orlando, will be a busy little elf and, 
hopefully, your little ones will be, too – helping me make 
the Christmas Tree Pops, Truffle Reindeer Pops and 
Marshmallow Snowmen Pops (p26). And Christmas just 
wouldn’t be Christmas without a tea-dipping shortbread 
treat – see p69 for some baked goods that are ideal to make 
for gifts. For an absolute stand-out, no-cook celebration 
cake, try our cover recipe, Jam Roll & Ice-cream Pudding 
(p36). And for more Australian-inspired foodie feasts, see 
our ALDI special. Make sure you have yourselves a safe 
and very merry Christmas full of colourful fairy lights!
With best wishes from the team at recipes+

From the Editor

ED’S 
FAVE

SEE US ON FACEBOOK 
FOR THE 
RECIPES
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CHRISTMAS COOKING

72 Apricot & Macadamia Stuffing
16 Baked Ham & Cheese Leeks
20 Baked Pesto Potatoes
65 Basic Buttercream
65 Basic Chocolate Cupcakes
65 Basic Cupcakes
7 Beetroot & Macadamia Salad
75 Blueberry & Orange Coulis 
62 Choc-chip Pudding with 

White Chocolate Custard
65 Chocolate Buttercream
75 Chocolate Hazelnut Custard
21 Chorizo, Olive & Rosemary 

Muffins
65 Christmas Bauble Cupcakes
82 Christmas Crunch
67 Christmas Pudding Cupcakes
66 Christmas Snow Cupcakes
66 Christmas Snowflake 

Cupcakes
 Christmas Strawberries
67 Christmas Tree Cupcakes
27 Christmas Tree Pops ✚
64 Christmas Wreath Cupcakes
24 Cinnamon & Raspberry 

Cheesecake Pots
12 Coconut & Raspberry Jelly 

with Berry Salad
75 Cranberry Gravy
20 Creamy Mushroom Wild Rice
61 Creamy Scalloped Potatoes
12 Crispy Potato, Carrot & 

Nutmeg Cups
64 Crushed Candy Cane Cupcakes
72 Date & Bacon Stuffing
63 Date, Pumpkin & Sago 

Pudding
79 Fondant Holly & Bows
64 Gingerbread Men Cupcakes
65 Gold Sparkle Cupcakes
22 Green Olive Gazpacho 
6 Grilled Seafood Cocktail
36 Jam Roll & Ice-cream 

Pudding ✚
8 Lamington Wreath Cake ✚
81 Macadamia Truffles

29 Chicken, Pawpaw & 
Macadamia Salad

41 Chicken, Rice & Bean Burritos
35 Chicken Supreme Pizzas
40 Chilli Beef Salad 
34 Chorizo & Ricotta Cannelloni
47 Citrus Chicken Salad 
33 Coriander & Mint Squid Salad
29 Crisp Pork Belly with 

Pineapple Salad 
51 Exotic Lamb Patties
39  Indonesian Chicken Rice
40 Japanese-style Salmon Patties
47 Mediterranean Fish
42 Mini Ham, Pea & Egg Filo Tarts
53 Pad Thai Pork Salad
35 Rice Salad with Grilled 

Chicken
45 Spiced Beef Kofta
46 Spicy Pork Wraps
34 Sweet Chilli Crab Cakes
52 Turkey Meatball Salad
52 Zesty Fish with Red 

Cabbage Slaw

SWEETS

28 Lychee & Passionfruit Granita
48 Marbled Biscuits
68 Passionfruit Curd
68 Passionfruit Slice

HEALTHY

59 Crispy Tofu Bites with 
Japanese Mushrooms

56 Herb Bread Fondue
57 Onion Frittatas with Olive 

Salsa
57 Parmesan Scones with Basil 

& Tomatoes
58  Spinach, Capsicum & Fetta 

Tartlets

27 Marshmallow Snowmen Pops ✚
54 Mini Mince Tarts
75 Mint Gravy
72 Mixed Herb Stuffing
15 Mustard & Parsley-crusted 

Turkey 
12 Pea Puree with Creamy Fetta
16 Pumpkin Duchess
75 Raspberry Coulis
79 Red Velvet Christmas Present 

Cake
82 Reindeer Round-up
5 Rosemary Potato Skewers 

with Sweet Chilli Butter
11 Sage & Pistachio Pork Roll 

with Cherry Sauce ✚
72 Salami, Rice & Cranberry 

Stuffing
74 Salsa Verde
75 Salsa Verte
71 Salted Caramel Yoyos
70 Shortbread Gift Boxes
70 Shortbread Wreath
21 Spiced Apricot & 

Pistachio-stuffed Capsicums
75 Spiced Custard
14 Spinach & Cheese Bonbons
17 Sticky Date Pudding with 

Christmas Strawberries
7 Sticky Marmalade Ham Steaks 

with Pineapple Salsa ✚
23 Tarragon Turkey & Asparagus 

Crepes
15 Tomato & Peppercorn Gravy
27 Truffle Reindeer Pops ✚
10 Turkey San Choy Bow with 

Sesame Dressing
67 Upside-down Santa 

Cupcakes
22 Waldorf Salad
62 White Chocolate Custard

LIGHT MEALS & MAINS

41 Carbonara Pasta Bake
53 Chicken & Rocket Spaghetti
46 Chicken Noodle Stir-fry

56

10

7

67

26

62

✚  AS FEATURED ON THE COVER

Like us on Facebook
facebook.com/recipesplusmag

82
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at a glance index at a glance index at a glance index at a glance index at a glance



✚ Grilled Seafood Cocktail
✚  Rosemary Potato Skewers 

with Sweet Chilli Butter
✚ Beetroot & Macadamia Salad
✚  Sticky Marmalade Ham Steaks 

with Pineapple
✚ Lamington Wreath Cake

MENU FOR 10
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Take it 
Celebrate Christmas the Aussie way with this mouth-watering 

menu cooked on the barbecue for just $10.55 a head

outdoors
Rosemary Potato Skewers with Sweet Chilli Butter
SERVES 10 PREP 10 minutes COOK 15 minutes   
✚ Make ahead Potatoes can be par-cooked up to 1 day ahead. Cover, then refrigerate.

20 mixed chat (baby) red and 
white potatoes

80g butter melted, plus 80g extra, 
at room temperature

2 tablespoons chopped rosemary
3 cloves garlic, crushed
10 rosemary stems
10 wooden skewers, soaked in 

water for 30 minutes
1 tablespoon sweet chilli sauce
2 teaspoons mild english mustard 

1 Pierce potatoes several times all 
over. Place potatoes in a large 

saucepan; cover with cold water. Bring 
to the boil. Boil for 10 minutes or until 
tender. Drain. Refresh under cold water. 
Transfer to a large bowl.

2 Combine butter, rosemary and 
garlic in a bowl. Drizzle butter 

mixture over potatoes; toss to coat. 
Season. Thread 1 red and 1 white 
potato onto each skewer, then press 

in a rosemary stem. Whisk the 
extra butter, sweet chilli sauce 
and mustard in a bowl. 

3 Preheat a barbecue grill plate 
to moderately high. Cook and 

turn the skewers for 5 minutes or 
until the potatoes are browned. 
Transfer to a serving platter. Brush 
potatoes with some of the sweet 
chilli butter. Serve with remaining 
sweet chilli butter. 

BUDGET 
WINNER

$1
A SERVE
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Grilled Seafood Cocktail
SERVES 10 PREP 20 minutes COOK 10 minutes COST  $3.50 a serve 

1½ tablespoons tomato sauce
½ cup mayonnaise
2 teaspoons worcestershire sauce
2 (700g) cleaned squid hoods
20 uncooked medium prawns, 

peeled, deveined
2 tablespoons vegetable or olive oil
2 lemons, cut into wedges
8 iceberg lettuce leaves, shredded
2 avocados, sliced
10 cherry tomatoes, quartered
10 basil leaves, shredded

1 Whisk tomato sauce, mayonnaise 
and worcestershire sauce in a jug.

2 For each squid hood, slit one side 
of the hood lengthwise; open out 

flat with the inside facing up. Using 
the tip of a sharp knife, score surface 
not quite through, in a small diamond 
pattern. Cut hood into 3cm pieces. Pat 
dry with paper towel. Combine squid, 
prawns and oil in a bowl. 

3 Preheat a char-grill plate to high. 
Cook prawns and squid, in batches, 

for 2 minutes or until prawns curl 
and change colour and the squid is 
tender. Transfer to a heatproof bowl. 
Grill lemon for 1 minute each side 
or until browned.

4 Combine lettuce, avocado, tomato 
and basil in a bowl. Divide among 

10 serving bowls. Top with squid and 
prawns. Drizzle with mayonnaise 
dressing. Serve with lemon wedges. 



✚ Ham on the bone is 
guaranteed to be 100% 
Australian. If you’re buying 
a boneless ham, look for 
the pink PorkMark or the 
words “Product of Australia”.
✚ Some 56 per cent of 
people are still unaware 
that ham or bacon that is 
“made in Australia” could 
still be produced using 
imported pork.

BUY AUSSIE
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christmas australian

Sticky Marmalade Ham Steaks with Pineapple
SERVES 10 PREP 20 minutes COOK 10 minutes COST  $2.10 a serve 

1 cup breakfast marmalade
2 tablespoons freshly squeezed 

orange juice
1kg pineapple, hard core removed, 

cut into 10 x 1cm-thick rings
10 x 1.5cm-thick ham steaks
¼ cup coriander leaves
¼ cup mint leaves
1 red onion, finely chopped
2 limes, segmented

1 Preheat a barbecue grill plate to 
moderately high. Whisk marmalade 

and juice in a jug. Grill pineapple for 
2 minutes each side or until browned. 
Transfer to a heatproof plate. 

2 Brush ham with some of the 
marmalade mixture. Add to grill; cook, 

brushing occasionally with remaining 
marmalade mixture, for 2 minutes each 
side or until browned and caramelised. 

3 Arrange ham and pineapple, 
alternating, on a large serving platter. 

Combine coriander, mint, onion and lime 
segments in a bowl. Serve ham and 
pineapple with coriander and mint salsa.

Beetroot & Macadamia 
Salad
SERVES 10 PREP 20 minutes COOK 
55 minutes COST  $1.80 a serve 
✚ Make ahead Cook beetroot up to 
1 day ahead. Cover, then refrigerate.

12 medium beetroots, scrubbed
2 red onions, cut into wedges
3 cloves garlic, thinly sliced
8 thyme sprigs
Cooking oil spray
2 cups watercress sprigs
½ cup macadamias, toasted
⅓ cup olive oil
2 tablespoons lemon juice
1 tablespoon dijon mustard

1 Preheat a barbecue to high. Wrap 
beetroots in foil; cook on barbecue, 

covered with lid, for 50 minutes or until 
tender. Cool. Peel. Cut in half. Place in 
a large bowl.

2 Combine onion, garlic and thyme in a 
bowl. Spray with oil. Add to grill plate; 

cook and turn for 3 minutes or until soft. 
Add to beetroot; toss to combine.

3 Add watercress and half the macadamias 
to beetroot mixture; toss to combine. 

Whisk oil, juice and mustard in a jug. 
Add to beetroot mixture; toss to combine. 
Spoon into a serving dish. Serve sprinkled 
with remaining macadamias and freshly 
ground black pepper.
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christmas australian

Lamington Wreath Cake
SERVES 10 PREP 40 minutes + 1 hour 15 minutes to chill COOK 1 hour 20 minutes + cooling 
COST  $2.15 a serve  ✚ Make ahead Bake cake up to 1 day ahead. Store in an airtight container in a cool place.

250g butter, at room temperature
2 cups caster sugar
2 teaspoons vanilla essence
6 eggs, at room temperature
1¾ cups plain flour
½ cup self-raising flour
250g sour cream
200g dark eating chocolate, 

coarsely chopped
1 cup thickened cream, 

plus 300ml extra
1¼ cups pure icing sugar
¾ cup raspberry jam
1½ cups shredded coconut
250g strawberries, sliced
Small mint leaves, to garnish

1 Preheat oven to 160°C/140°C 
fan-forced. Grease and line a 24cm 

(base measurement) round cake pan with 
baking paper. Using an electric mixer, beat 
butter, sugar and essence in a large bowl 
until light and creamy. Add eggs, one by 
one, beating well after each addition. 
Gently fold in half of the flours, then sour 
cream; fold through remaining flour and 
sour cream until just combined. Spoon 
into prepared pan; level surface. 

2 Bake for 1 hour 20 minutes or until a 
skewer inserted at centre comes out 

clean. Stand in pan for 5 minutes, then 
transfer to a wire rack to cool.

3 Meanwhile, place chocolate, cream 
and icing sugar in a heatproof bowl 

over a saucepan of simmering water 

(don’t let base of bowl touch the water). 
Cook and stir for 4 minutes or until 
melted and glossy. Remove from heat. 
Chill, stirring occasionally, for 1 hour 
or until icing is thick and spreadable.

4 Using a a small knife and a 9cm round 
plate, cut a disc from centre of cake 

(see p3 for leftovers). Cut cake in half 
horizontally. Place base on a cake stand. 
Top with jam, then remaining cake. Spread 
chocolate icing over top and side of cake. 
Sprinkle coconut over top and side of cake 
to cover. Using an electric mixer, beat extra 
cream in a bowl until firm peaks form. 
Place in a piping bag fitted with a 2cm 
star-shaped nozzle. Pipe cream rosettes 
around top of cake. Chill for 15 minutes. 
Decorate with strawberries and mint.
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 HARD on GERMS HARD on GERMSSOFT on SKIN

All New Dettol Hand Wash kills 99.9% of germs 
and now moisturises your hands for up to 3 hours.
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Luxe for less
Deck the table on Christmas day with this 
fabulous menu for only $9.70 a serve

Turkey San Choy Bow with Sesame Dressing
SERVES 10 PREP 15 minutes + 15 minutes to marinate COOK 5 minutes COST  $2 a serve 

500g uncrumbed turkey schnitzel 
steaks, thinly sliced

2 tablespoons soy sauce
125g packet rice vermicelli noodles
1 carrot, cut into matchsticks
12 snow peas, sliced lengthwise
1 cup bean sprouts
1 orange, segmented, plus 2 oranges 

extra, zested and juiced
½ cup chopped coriander 
⅓ cup sesame oil
1½ tablespoons wasabi paste
2 cloves garlic, crushed

2 tablespoons vegetable or peanut oil
10 butter lettuce leaves
2 green onions, thinly sliced 
1 tablespoon sesame seeds, toasted

1 Combine turkey and soy sauce in a 
bowl. Cover with plastic food wrap; 

chill for 15 minutes to marinate.

2 Meanwhile, place noodles in a 
heatproof bowl. Cover with boiling 

water; stand for 10 minutes or until 
tender. Stir with a fork. Drain; refresh 
under cold water. Using kitchen scissors, 

snip noodles into shorter lengths. Place in 
a large bowl. Add carrot, snow peas, 
bean sprouts, orange segments and 
coriander; mix well. Whisk zest and juice 
from extra oranges, the sesame oil, 
wasabi paste and garlic in a jug. Add to 
noodle mixture; mix well. 

3 Heat vegetable oil in a large frying 
pan over high heat. Stir-fry turkey for 

2 minutes or until browned and cooked. 
Place lettuce on serving plates. Top with 
noodle salad and turkey. Serve sprinkled 
with green onion and sesame seeds.



A B
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christmas budget
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Sage & Pistachio Pork Roll with Cherry Sauce
SERVES 10 PREP 25 minutes COOK 35 minutes COST  $3.50 a serve 

750g pork & veal mince
2 onions, finely chopped
2 eggs, lightly whisked, plus 1 egg, 

extra
1⅓ cups soft fresh breadcrumbs, 

plus ½ cup extra
1 apple, finely chopped
⅓ cup sweetened dried cranberries
¼ cup unsalted pistachios chopped
2½ tablespoons shredded sage 

leaves, plus extra, to serve
2 cloves garlic, crushed
2 sheets frozen puff pastry, thawed
30g butter
300g packet frozen cherries, 

thawed

edge (step A). Using a sharp knife, 
diagonally slice pastry to create 
2cm-wide strips on either side of 
filling. Fold in ends, then fold strips 
over filling, alternating layers to form 
a plait (step B). Using the baking 
paper, transfer loaf to a large oven 
tray. Brush with extra egg. Bake for 
35 minutes or until golden.

2 Meanwhile, melt butter in a 
saucepan over moderate heat. Cook 

and stir remaining onion for 2 minutes 
or until soft. Add cherries, the boiling 
water, stock cubes, balsamic and sugar. 
Bring to the boil. Reduce heat; simmer 
for 15 minutes or until sauce is reduced 
and thickened slightly. 

3 Serve slices of pork roll with cherry 
sauce and topped with extra sage.

✚  Turkey San Choy Bow with 
Sesame Dressing

✚  Sage & Pistachio Pork Roll 
with Cherry Sauce

✚  Crispy Potato, Carrot 
& Nutmeg Cups

✚  Pea Puree with Creamy Fetta
✚  Coconut & Raspberry Jelly 

with Berry Salad

MENU FOR 10

1½ cups boiling water
2 large chicken stock cubes
2 tablespoons balsamic vinegar
1 tablespoon brown sugar

1 Preheat oven to 220°C/200°C 
fan-forced. Combine mince, half the 

onion, the egg, breadcrumbs, apple, 
cranberries, pistachios, sage and garlic in 
a bowl. Place a large sheet of baking 
paper on a flat work surface. Place pastry 
sheets on baking paper, overlapping by 
2-3cm along edge; press gently to join. 
Scatter pastry with extra breadcrumbs. 
Shape mince filling into a sausage shape 
along length of pastry, leaving a 5cm 
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christmas budget

Crispy Potato, Carrot 
& Nutmeg Cups
SERVES 10 PREP 15 minutes COOK 
35 minutes 

125g butter, melted
1kg waxy potatoes (such as dutch 

cream), coarsely grated
800g carrots, coarsely grated
2 green onions, thinly sliced
1 teaspoon ground nutmeg
1 cup grated tasty cheese

1 Preheat oven to 200°C/180°C 
fan-forced. Grease 2 x 12-hole (⅓-cup) 

muffin trays with half the butter. Using 
hands, squeeze excess liquid from potato. 
Place in prepared holes, pressing into a cup 
shape. Brush tops with remaining butter. 
Bake for 20 minutes or until crispy and 
golden brown.

2 Combine carrot, onion and nutmeg in a 
bowl. Spoon carrot mixture over potato 

in tray. Top with cheese. Bake for a further 
15 minutes or until tender and golden. Stand 
in tray for 5 minutes before serving.

Coconut & Raspberry 
Jelly with Berry Salad
SERVES 10 PREP 15 minutes + 8 hours to 
chill COOK 5 minutes COST  $2.50 a serve 

⅔ cup boiling water 
1½ tablespoons powdered gelatine
4 x 400ml cans thick coconut cream
⅔ cup caster sugar, plus ¼ cup extra
2 teaspoons coconut essence
2 teaspoons lemon juice
2 x 85g packets raspberry-flavoured 

jelly crystals
500g small strawberries, halved
200g raspberries

1 Grease a 2.5-litre (10-cup) fluted ring 
jelly mould. Pour the boiling water into 

a heatproof bowl; sprinkle gelatine over 
water. Stir until gelatine dissolves. Pour 
coconut cream into a large saucepan. Add 
sugar and essence; cook and stir over 
moderate heat for 4 minutes or until sugar 
dissolves. Stir in gelatine mixture and juice.

2 Pour half the coconut mixture into 
prepared mould. Chill for 1 hour or until 

set. Using a fork, gently scrape surface of 
coconut. Reserve remaining coconut 
mixture at room temperature.

3 Meanwhile, prepare raspberry jelly as 
packet directs. Cool slightly. Gently pour 

raspberry mixture over coconut layer in jelly 
mould. Chill for 2 hours or until set. Pour 
remaining coconut mixture over raspberry 
mixture in mould. Chill for 4 hours or until set.

4 Place berries in a glass bowl. Sprinkle 
with extra caster sugar; toss. Stand for 

15 minutes or until berries soften slightly.

5 To serve, briefly dip base of mould in 
a bowl of hot water. Turn out onto a 

serving plate. Fill centre with berry salad.

Pea Puree with
Creamy Fetta
SERVES 10 PREP 15 minutes COOK 
10 minutes COST  $1.20 a serve 

500g frozen broad beans
60g butter
1 onion, finely chopped
3 cloves garlic, chopped
1kg frozen peas
1 cup boiling water
2 large chicken stock cubes
¾ cup cream
50g creamy fetta
2 tablespoons freshly grated 

parmesan

1 Place beans in a heatproof bowl. Cover 
with boiling water; stand for 5 minutes. 

Drain; refresh under cold water. Peel. 
Reserve ¼ cup of broad beans.

2 Melt butter in a large frying pan over 
moderate heat. Add onion and garlic; 

cook and stir for 3 minutes or until soft.

3 Add remaining beans, peas, the boiling 
water and crumbled stock cubes; stir to 

combine. Season. Bring to the boil. Reduce 
heat; simmer for 3 minutes or until tender. 
Cool slightly. Using an electric stick mixer, 
blend until smooth. Spoon puree into a 
heatproof serving bowl. 

4 Place cream, fetta and parmesan in 
jug of a blender; blend until smooth. 

Dollop fetta mixture over warm puree in 
bowl. Top with reseved broad beans. 



How
effective
is your
calcium?
Keep those bones strong!
Both calcium and magnesium are critical for strong bones and teeth. 
Floradix Calcium Magnesium with Zinc and Vitamin D, is a pleasant 
tasting vitamin and mineral supplement which assists in the maintenance 
and improvement of general well-being.

Floradix Calcium Magnesium with Zinc and Vitamin D Contains:

 Calcium: strengthens bone and tissue in children and older adults.

 Magnesium: may be benefi cial in reducing muscular cramps,
 to help keep a healthy heart muscle functioning and bones strong.

 Vitamin D: can help calcium absorption, for healthy bones and teeth.

 Zinc: to support a healthy immune system and to support
 normal growth and development during childhood adolescence.

Always read the label and use only as directed. If symptoms persist consult your healthcare professional.

FREE FROM ALCOHOL,  ARTIFICIAL COLOURS, CHEMICAL PRESERVATIVES, GLUTEN, YEAST AND LACTOSE

 AVAILABLE AT ALL GOOD HEALTH STORES AND SELECTED PHARMACIES

Enquiries Nature’s Synergy Pty Ltd   Phone (02) 9499 7023   Fax (02) 9499 7024   Email: sales@cornell.com.au

HEALTHCARE SINCE 1916

CHC70853-07/15

 fi nd us at www.facebook.com/fl oradixvisit us at www.fl oradix.com.au @Floradix_Aust
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Classic banquet
Some things never change… 

relive the tastes that connect you 
to Christmas with this menu for 10

Spinach & Cheese Bonbons
SERVES 10 PREP 20 minutes COOK 15 minutes COST  $1.10 each 

2½ sheets frozen puff pastry, 
thawed

250g packet frozen spinach, thawed
400g fresh ricotta
2 cloves garlic, crushed
1 egg, lightly whisked
⅓ cup flaked almonds
Sweet chilli sauce, to serve

1 Preheat oven to 220°C/200°C 
fan-forced. Line 2 oven trays with 

baking paper. Cut the 2 whole pastry 
sheets into quarters (squares), then cut 
the half pastry sheet in half (squares), 

making 10 squares in total. Using hands, 
squeeze excess liquid from spinach; 
place in a large bowl. Add ricotta and 
garlic. Season; mix well. 

2 For each bonbon, place 2 tablespoons 
of the spinach mixture at the centre 

of a pastry square. Fold pastry over to 
enclose filling. Pinch ends to form a 
bow-shaped bonbon (step A). Place on 
prepared trays. Brush tops with egg; 
sprinkle with almonds. Bake for 15 minutes 
or until golden and puffed.

3 Place bonbons on a serving plate 
and serve with sweet chilli sauce. 

A

✚  Spinach & Cheese Bonbons
✚  Mustard & Parsley-crusted 

Turkey 
✚  Tomato & Peppercorn Gravy
✚  Baked Ham & Cheese Leeks
✚  Pumpkin Duchess
✚  Sticky Date Pudding with 

Choc-dipped Strawberries

TRADITIONAL
MENU FOR 10
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christmas traditional
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Mustard & Parsley-crusted Turkey 
SERVES 10 PREP 25 minutes COOK 1 hour 20 minutes + 2 hours to chill 
+ 10 minutes to rest COST  $2.95 a serve 

1.8kg turkey breast
1 cup sun-dried tomato pesto
5 slices sourdough bread, crusts 

removed, torn
½ cup flat-leaf parsley leaves
1 cup freshly grated parmesan
2 tablespoons dijon mustard
2 tablespoons vegetable or olive oil

1 Place turkey, skin-side down, on a 
work surface with the pointed end of 

breast facing you. Using a sharp knife, 
starting from the centre, slice outwards 
horizontally on an angle through the meat 
(step A), but not all the way through. 
Repeat on the other side. Transfer breast 
to a large piece of plastic food wrap, 
allowing a 10cm border. Open out breast 
to sit flat. Cover with baking paper, then, 
using the flat side of a meat mallet, 

pound until breast is flattened slightly 
and of an even thickness. Brush surface 
with pesto. Roll up to form a log. Tie 
with unwaxed kitchen string at 2cm 
intervals to secure. Chill for 2 hours.

2 Meanwhile, process bread to make 
coarse crumbs. Add parsley; process 

until finely chopped. Add parmesan and 
mustard; process until combined. 

3 Preheat oven to 180°C/160°C 
fan-forced. Remove food wrap from 

turkey. Heat oil in a large flameproof 
ovenproof dish over moderate heat. Add 
turkey; cook and turn for 3 minutes or 
until browned all over. Press crust mixture 
over top of turkey. Bake for 1 hour 
15 minutes or until cooked. Remove from 
oven. Cover with foil; rest for 10 minutes. 
Slice. Serve with Tomato & Peppercorn 
Gravy (recipe, right).

A

Tomato & 
Peppercorn Gravy
SERVES 10 (Makes 3 cups) PREP 
10 minutes COOK 15 minutes

250g cherry tomatoes, quartered
2 cloves garlic, crushed
2 tablespoons vegetable or olive oil
½ cup instant gravy powder
3 cups boiling water
2 tablespoons tomato paste
2 tablespoons chopped canned 

green peppercorns

1 Preheat oven to 200°C/180°C 
fan-forced. Place tomato and 

garlic in a small ovenproof dish. 
Drizzle with oil. Bake for 10 minutes 
or until partly collapsed.

2 Place gravy powder and the 
boiling water in a saucepan 

over moderate heat. Cook and stir 
for 2 minutes or until the mixture 
boils and thickens. Stir in tomato 
paste, peppercorns and tomato 
mixture. Season.
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Pumpkin Duchess
SERVES 10 PREP 15 minutes 
COOK 30 minutes + standing
COST  95¢ a serve 

800g all-rounder potatoes (such 
as desiree), coarsely chopped

250g pumpkin, coarsely chopped
¼ cup water
80g butter, chopped
2 egg yolks
1 tablespoon snipped chives

1 Preheat oven to 200°C/180°C 
fan-forced. Grease 10 holes of 

a 12-hole (⅓-cup) muffin tray. Place 
potato and pumpkin in a large 
microwave-safe bowl. Add the water. 
Microwave, covered, on High (100%) 
for 10 minutes or until tender. Stand 
for 1 minute. Drain. Add butter; mash 
until smooth. 

2 Add egg yolks to potato mixture. 
Season. Mix well. Spoon into 

a piping bag fitted with a 2cm 
star-shaped nozzle. Pipe rosettes of 
mixture into prepared holes. Bake for 
20 minutes or until golden. Stand in 
tray for 5 minutes. Transfer to a serving 
platter. Serve sprinkled with chives.

Baked Ham & Cheese Leeks
SERVES 10 PREP 10 minutes COOK 20 minutes COST  $2.15 a serve 

10 slices shaved ham
5 leeks, pale section only, 

cut in half lengthwise
1 cup cream
½ cup boiling water
2 large chicken stock cubes
2 tablespoons dijon mustard
⅔ cup grated tasty cheese
Flat-leaf parsley leaves, to serve

1 Preheat oven to 200°C/180°C 
fan-forced. Grease a 26cm x 16cm 

(base measurement) ovenproof dish. 
Wrap a slice of ham around centre of 
each leek half. 

2 Arrange leeks, side by side, over base 
of prepared dish. Whisk cream, water, 

crumbled stock cubes and mustard in a jug. 
Season. Pour mixture over leeks. Top with 
cheese. Bake for 20 minutes or until leeks 
are tender. Serve sprinkled with parsley.
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christmas traditional

Sticky Date Pudding with Christmas Strawberries
SERVES 10 PREP 25 minutes COOK 2 hours 35 minutes COST  $2.55 a serve 

1½ cups dried pitted dates, 
chopped

1¼ cups water
1 teaspoon bicarbonate of soda
150g butter, at room temperature, 

plus 100g extra
½ cup firmly packed brown sugar, 

plus 1 cup extra
3 eggs, at room temperature
1¼ cups self-raising flour
½ cup hazelnut meal 

(ground hazelnuts)
1 teaspoon ground cinnamon
300ml thickened cream
Christmas Strawberries (see 

recipe, p3), to decorate
Icing sugar, to dust

1 Grease a 2-litre (8-cup) pudding 
basin. Line base with baking paper. 

Combine dates and the water in a 
saucepan. Bring to the boil over 
high heat. Add bicarbonate of soda; 
stand for 5 minutes (mixture should 
fizz). Using a hand blender, blend 
until smooth.

2 Using an electric mixer, beat 
butter and brown sugar until light 

and creamy. Add eggs, one by one, 
beating well after each addition. Stir 
in date mixture, flour, ground hazelnuts 
and cinnamon until combined. Pour 
into prepared basin. Cover with foil, 
then secure with string or a lid. Place 
in a large saucepan with enough 

boiling water to come halfway up side 
of basin. Boil, covered, for 2½ hours, 
topping up water when necessary. 
Remove from water. Stand in basin 
for 10 minutes, then turn out onto a 
cake stand.

3 Meanwhile, melt extra butter in 
a saucepan over low heat. Add 

extra brown sugar; cook and stir for 
3 minutes or until sugar dissolves. 
Add cream. Increase heat. Bring to 
the boil. Reduce heat; simmer, stirring 
occasionally, for 5 minutes or until 
sauce thickens. 

4 Top pudding with toffee sauce. 
Dust with icing sugar. Serve with 

Christmas Strawberries.



Pick up Jamie Oliver’s recipe today 
in store or online.

Make your
Christmas Famous 

with 100%
Australian Pork



Fresh market
UPDATE

Your guide to the best festive seasonal produce 
and tricks to get the most out of your fresh food.

For tasty recipes, go 
to foodtolove.com.au. 

Cherries
Christmas wouldn’t be Christmas 
without us on the table! 
✔ Choose us when we’re plump, shiny and 
our stems are bright green and intact. 
✔ To prepare us, simply rinse us under 
cold water just before serving, then use a 
cherry pitter or knife to remove our stones. 
✔ To cook us We’re delicious added to 
cakes and muffins, or dip us in melted 
white chocolate and sprinkle with coconut 
for a beautiful but simple festive treat.
✔ Store us in a plastic bag in the fridge – 
we’re very perishable, so eat us quickly! 

Sweet, red 
and beautiful, 

we’re a delicious 
summertime 

snack!

Mangoes 
We can be paired with sweet and 
savoury dishes or simply served solo!
✔ Choose us when we’re firm, bright, 
smell fresh and have no black spots. 
✔ To prepare us, simply slice either side 
of our stone and remove the cheeks. Score 
our flesh into cubes or thin strips and 
remove from our skin. 
✔ To serve us We’re beautiful served with 
ice-cream or finely sliced on your Christmas 
pavlova for a tropical twist.
✔ Store us at room temperature until we 
ripen, then in the fridge for up to three days.
TIP: Chop us up and freeze in snaplock 
bags to add to smoothies.

FESTIVE SNACKS
Save money at Christmas time 
and make your own crackers 

to serve with dips. Simply 
spray 4 sheets Lebanese bread 

with oil, then sprinkle with 
1 tablespoon zaatar. Bake at 
180°C/200°C fan-forced for 
5-10 minutes until golden. 

Cool, then break into pieces. 

Fresh 
mangoes and 

cherries are now 
in season and 

available at 
Woolworths.

HAM STORAGE 
Store leftover Christmas ham in 
a calico ham bag rinsed in 2 cups 
water and 1 tablespoon white vinegar. 
Repeat rinsing the ham bag every 
two to three days to keep ham fresh.

BAKING BRILLIANCE 
When baking with fruit and nuts, 
lightly dust them in the same flour 
used in the recipe before adding them 
to the mixture. This will ensure that 
they are distributed evenly.

Famous dishes 
start with fresh 

ingredients from 
Woolworths.
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Famous Like Rudolph is to Santa, these 
easy additions will add some 
sparkle to your Christmas table

Creamy Mushroom Wild Rice
SERVES 8 PREP 20 minutes COOK 40 minutes

½ x 100g packet wild rice, rinsed
2 slices sourdough bread, cut into 

2cm cubes
40g butter, melted, plus 40g extra
2 tablespoons sesame seeds
1 onion, finely chopped
2 cloves garlic, crushed
150g brown mushrooms,

thickly sliced
100g button mushrooms, quartered
300ml Woolworths Select

Thickened Cream
2 tablespoons worcestershire sauce

60g baby spinach leaves
450g packet Woolworths Select 

Microwave Long Grain White 
Rice, heated

2 tablespoons chopped flat-leaf parsley

1 Cook wild rice in a medium saucepan 
of boiling water for 40 minutes or 

until tender. Drain.

2 Meanwhile, preheat oven to 200°C/ 
180°C fan-forced. Line an oven tray 

with baking paper. Place bread in a 
bowl; drizzle with butter. Sprinkle with 

sesame seeds; toss to coat. Scatter 
bread over prepared tray. Bake for 
8 minutes or until golden. 

3 Melt extra butter in a large frying pan 
over moderate heat. Cook and stir 

onion and garlic for 2 minutes or until 
soft. Add mushroom; cook and stir for 
5 minutes or until tender. Add cream and 
sauce. Bring to the boil. Reduce heat; 
simmer for 5 minutes or until mixture 
thickens. Stir in spinach. Season.

4 Add wild rice and microwave rice 
to spinach mixture; cook and stir for 

3 minutes or until heated and combined. 
Spoon into a heatproof serving bowl. 
Serve topped with parsley.

✚ BAKED PESTO POTATOES Thickly 
slice 1kg all-rounder (such as desiree) 
potatoes. Place in a 2-litre (8-cup) 
ovenproof dish. Whisk 1 cup cream, 
½ cup chicken stock, ⅓ cup sun-dried 
tomato pesto and ½ cup grated 
parmesan in a jug. Pour over potato. 
Bake for 40 minutes or until tender. 
Serve sprinkled with 2 tablespoons 
chopped parsley. Serves 6

TRY THIS, TOO
sidekicks
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Chorizo, Olive & Rosemary Muffins
SERVES 6 (Makes 12) PREP 15 minutes COOK 20 minutes

3 cups self-raising flour
1½ cups Woolworths Select Milk
2 eggs, at room temperature
1 cured chorizo sausage, finely 

chopped
⅓ cup stuffed green olives, sliced
2 green onions, finely chopped
1 tablespoon finely chopped 

rosemary
1 cup grated Woolworths Select 

Tasty Cheese, plus ½ cup extra

1 Preheat oven to 180°C/160°C 
fan-forced. Grease a 12-hole (⅓-cup) 

muffin tray. Place flour in a large bowl. 
Make a well at centre. Whisk milk and 
egg in a jug. Add to flour with chorizo, 
olives, onion, rosemary and cheese; stir 
to combine (don’t overmix). 

2 Spoon into prepared holes. Sprinkle 
tops with extra cheese. Bake for 

20 minutes or until a skewer inserted at 
centre comes out clean. Stand in pan for 
5 minutes. Transfer to a wire rack to cool.

Spiced Apricot & 
Pistachio-stuffed 
Capsicums
SERVES 8 PREP 20 minutes 
COOK 40 minutes

2 small red capsicums, cut in half 
2 small green capsicums, cut in 

half
1⅓ cups Woolworths Select 

Couscous
1⅓ cups boiling chicken stock
20g butter, chopped
1 tablespoon moroccan seasoning
¼ cup finely chopped Woolworths 

Sundried Apricots
¼ cup coarsely chopped unsalted 

pistachios
¼ cup chopped coriander, 

plus 2 tablespoons extra
2 green onions, finely chopped
200g fetta, crumbled
½ cup natural yoghurt
2 teaspoons finely grated 

lemon zest
1 tablespoon lemon juice

1 Preheat oven to 180°C/160°C 
fan-forced. Line an oven tray with 

baking paper. Place capsicum on 
prepared tray. Place couscous in a 
heatproof bowl; stir in stock. Cover with 
plastic food wrap. Set aside for 5 minutes 
or until liquid is absorbed. Using a 
fork, fluff and separate grains. 

2 Add butter, seasoning, apricot, 
pistachios, coriander, onion and 

fetta. Season; mix well. Spoon into 
capsicum halves. Bake for 40 minutes 
or until tender. Whisk yoghurt, zest 
and juice in a bowl. Serve capsicum 
halves topped with yoghurt dressing 
and sprinkled with extra coriander.



22 recipes+   DECEMBER 2015 

Make-ahead 
Have a laid-back lunch with 
this stunning feast that you 
can prepare in advance

Green Olive Gazpacho 
SERVES 2 PREP 10 minutes + 2 hours to chill ✚ Make ahead Prepare gazpacho 
to end of step 1 up to 2 days ahead. Store in an airtight container in the fridge. 

1 lebanese cucumber, seeded, 
chopped

80g baby spinach leaves
2 green onions, chopped
1 fresh long green chilli, chopped
⅓ cup flat-leaf parsley leaves
⅓ cup basil leaves, plus baby basil 

leaves extra, to garnish
150g low-fat greek-style natural 

yoghurt
⅔ cup vegetable stock
1 tablespoon sherry vinegar
1 clove garlic, crushed
2 tablespoons sliced pitted 

green olives

2 tablespoons flaked almonds, 
toasted

1 tablespoon extra virgin olive oil 
 

1 Process cucumber, spinach, onion, 
chilli, parsley and basil in a blender or 

food processor until finely chopped. Add 
yoghurt, stock and vinegar; process until 
smooth. Transfer to a jug. Season. Cover; 
chill for 2 hours. 

2 Add garlic to gazpacho; stir to 
combine. Pour into serving glasses. 

Top with olives, almonds, extra basil 
leaves and freshly ground black pepper. 
Serve drizzled with oil.

Waldorf Salad
SERVES 2 PREP 10 minutes
✚ Make ahead Prepare dressing 
(step 1) up to 1 day ahead. Store in 
an airtight container in the fridge.

¼ cup mayonnaise
2 tablespoons extra-light 

sour cream
1½ tablespoons lemon juice
2 teaspoons horseradish cream
1 baby cos lettuce, leaves 

separated
1 red-skinned apple, cored, 

halved, thinly sliced
1 green-skinned apple, cored, 

halved, thinly sliced
⅓ cup walnuts, toasted, chopped
2 tablespoons chopped chives

1 Whisk the mayonnaise, sour 
cream, juice and horseradish 

cream in a jug.

2 Arrange lettuce on a serving 
platter. Top with apple, walnuts 

and chives. Serve salad drizzled 
with dressing.

menu



✚ Green Olive Gazpacho
✚ Waldorf Salad
✚  Tarragon Turkey 

& Asparagus Crepes
✚  Cinnamon & Raspberry 

Cheesecake Pots
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Tarragon Turkey & Asparagus Crepes
SERVES 2 (Makes 6) PREP 20 minutes COOK 25 minutes
✚ Make ahead Cook crepes (step 1) up to 1 week ahead. Label, date and freeze. Thaw in fridge overnight.

½ cup plain flour, plus 2 tablespoons 
extra

¼ cup freshly grated parmesan, 
plus ⅔ cup extra

2 teaspoons mustard powder
1 cup milk
1 egg, lightly whisked
30g butter, melted, plus extra, 

to grease
2 teaspoons vegetable or olive oil
250g turkey breast, sliced
1 clove garlic, chopped
1 cup thickened cream
¼ cup chicken stock
1 bunch asparagus, cut into 3cm 

lengths diagonally
2 teaspoons chopped tarragon
⅔ cup grated tasty cheese
Paprika, to sprinkle

1 Sift flour into a bowl. Add parmesan 
and mustard powder; mix well. Make 

a well at centre. Whisk milk and egg 
in a jug; add to flour mixture. Whisk to 
form a smooth batter. Whisk in butter. 
Transfer to a jug. For each crepe, heat a 
23cm (top measurement) shallow frying 
pan over moderately high heat. Brush 
with a little of the extra butter to grease. 
Pour 2-3 tablespoon measures of batter 
into centre of pan; immediately swirl pan 
to coat base. Cook for 1 minute or until 
golden underneath. Turn; cook for 
20 seconds. Transfer to a heatproof plate. 
Repeat to make 6 crepes in total.

2 Preheat an oven-grill to high. Grease 
a 2-litre (8-cup) shallow rectangular 

flameproof dish. Heat oil in a frying pan over 
moderate heat. Cook and stir turkey for 

2 minutes or until cooked. Transfer to a 
bowl. Add garlic to pan; cook and stir for 
30 seconds or until fragrant. Stir in extra 
flour; cook and stir for 1 minute or until 
thick. Gradually stir in cream and stock. 
Bring to the boil, stirring. Add asparagus. 
Reduce heat; simmer for 5 minutes or until 
reduced slightly. Return turkey to pan. 
Add half of the extra parmesan and the 
tarragon; cook and stir for 1 minute or until 
heated and combined. Remove from heat.  

3 For each crepe, place a crepe on a work 
surface. Fold crepe in half to form 

a semicircle. Top half of the crepe with a 
sixth of the turkey mixture. Fold crepe to 
form a triangle. Place in prepared dish. 
Sprinkle crepes with remaining parmesan 
and tasty cheese. Grill for 5 minutes or 
until browned. Serve sprinkled with paprika.

MENU FOR 2
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christmas cooking for 2

Cinnamon 
& Raspberry 
Cheesecake Pots
SERVES 2 PREP 15 minutes 
+ 2 hours to chill ✚ Make ahead 
Prepare pots to end of step 2 
up to 1 day ahead. 

120g shortbread biscuits
20g butter, melted
½ teaspoon ground cinnamon
120g cream cheese, at room 

temperature
¼ cup extra-light sour cream
2 tablespoons icing sugar, 

plus extra, to dust
1 teaspoon rosewater essence
½ cup bought lemon curd
⅓ cup partially frozen 

raspberries
Baby mint leaves, to serve

1 Process biscuits in a food 
processor until fine crumbs form. 

Add butter and cinnamon; process 
to combine. Sprinkle into 2 x 1¼-cup 
serving glasses. 

2 Process cream cheese, sour 
cream, icing sugar and essence 

in a food processor until smooth. 
Spoon over biscuits in glasses. Top 
with curd. Cover with plastic food 
wrap; chill for 2 hours.

3 Scatter raspberries over lemon 
curd. Top with mint leaves. Serve 

dusted with extra icing sugar.



Pick up Jamie Oliver’s recipe today 
in store or online.

Make your Christmas
Famous with 100%
Australian Macro 

Free Range Turkey
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Party 
poppers

The kids will love creating 
these adorable fun treats to 

get the season started
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Christmas Tree Pops
MAKES 20 PREP 35 minutes 
COOK 35 minutes + cooling

300g butter, chopped
3½ cups brown sugar, 

firmly packed
⅔ cup dark cocoa powder, sifted 
4 eggs, lightly whisked
2¼ cups plain flour
21g tube green writing icing
21g tube red writing icing
Mini candy-coated chocolates, 

to decorate  
Icing sugar, to dust
20 candy canes, hooks removed

1 Preheat oven to 170°C/150°C 
fan-forced. Grease and line base 

and sides of a 30cm x 20cm (base 
measurement) slice pan with baking 
paper, extending paper at long sides 
for handles. Combine butter, brown 
sugar and cocoa in a saucepan over 
low heat. Cook and stir for 5 minutes 
or until melted and combined. 
Remove from heat. Cool. Add egg, 
mix well. Add flour; stir to combine. 
Spoon into prepared pan; level 
surface. Bake for 30 minutes or until 
firm to touch. Cool completely in pan 
(brownie will firm).

2 Using a large knife, trim edges 
from brownie. Cut brownie in half 

lengthwise. Cut each piece into 10 
(5cm base measurement) triangles.

3 Using green or red writing icing, 
pipe curved lines to create tinsel. 

Decorate with chocolates to create 
baubles. Sprinkle with icing sugar. 
Press candy canes into bases.

Truffle Reindeer Pops
MAKES 24 PREP 30 minutes 
+ 1 hour to chill COOK 5 minutes 
COST  70¢ each 

375g packet cream-filled 
chocolate biscuits

250g cream cheese, at room 
temperature

24 bamboo skewers
375g milk chocolate melts
24 orange candy-coated 

chocolate balls 
20 small pretzels, cut in half 
21g tube black writing icing 

1 Line an oven tray with baking 
paper. Process biscuits in a food 

processor until crushed. Add cream 
cheese; process until combined. Roll 
tablespoon measures of mixture into 
24 balls. Place on prepared tray. 
Thread each ball onto a wooden 
skewer. Chill for 1 hour or until firm. 

2 Place chocolate melts in a 
microwave-safe bowl. Microwave 

on Medium (50%) in 30-second bursts, 
stirring, until melted and smooth. Dip 
each ball into chocolate, allowing 
excess to drain off. Place on same tray.

3 Position a chocolate ball on 
each cake pop for the reindeer’s 

nose. Attach pretzels for the antlers. 
Allow to set. Using writing icing, 
pipe dots to create eyes on each 
reindeer and also pipe a mouth.

Marshmallow
Snowmen Pops
MAKES 12 PREP 15 minutes
COST  60¢ each 

280g white and pink 
marshmallows 

12 x 20cm-long skewers
200g packet choc mint biscuits 
12 sugar-coated jelly jubes
6 pretzel sticks
12 orange-coloured hard mints 
6 red sour straps, cut in half 

lengthwise to make 12 pieces
21g tube black writing icing

1 Thread 3 marshmallows onto each 
skewer. Top with a biscuit, then 

a jelly jube to create a hat.

2 Break pretzel sticks in half; poke 
into the second marshmallow on 

each snowman to create arms. Poke 
in a mint for the nose.

3 Slightly stretch the sour straps to 
make them thinner and longer; tie 

around each snowman’s neck for a 
scarf. Using black writing icing, pipe 
eyes onto top marshmallow; pipe 
buttons onto second marshmallow.

✚ WOODEN SKEWERS You’ll find these at 
craft outlets. Look for ones that are sturdy.
✚ WRITING GELS These gels, which make 
decorating treats easy, are available at 
most supermarkets.

✚ LOLLIES Keep an eye out for specials 
so that you can stock up.
✚ ASSORTED SWEETS Chocolates and 
mints make great ready-made eyes and 
noses – all you need to do is attach them!

TOOLS OF
THE TRADE
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in season best buys in season best buys in season best buys in season best buys in season

Tropical fruits
Take your 
tastebuds to a 
sunny place with 
these magical 
summer fruits

Lychee & 
Passionfruit Granita
SERVES 4 PREP 10 minutes 
+ 7 hours to freeze COOK 
5 minutes

½ cup caster sugar
½ cup water
1 cup lychee juice
⅔ cup freshly squeezed 

orange juice
½ cup passionfruit pulp
16 lychees, peeled, seeded

1 Place a shallow dish in the freezer 
to chill.

2 Combine sugar and the water 
in a small saucepan over low 

heat. Stir for 2 minutes or until 
sugar dissolves. Bring to the boil. 
Reduce heat; simmer, uncovered, 
for 3 minutes or until syrupy. 
Remove from heat. Cool.

3 Combine lychee juice, orange 
juice, passionfruit pulp and cooled 

syrup in a bowl. Pour into prepared 
pan. Freeze for 2 hours or until firm 
around the edges. Working quickly, 
using a fork, roughly break up lychee 
mixture. Return to freezer. Repeat 
process twice more, the final time 
freezing for 3 hours or until firm.

4 Arrange fresh lychees in serving 
glasses. Serve topped with granita.

✚ LYCHEES Look for lychees with 
pink to red skin. Store at room 
temperature for 4 days.
✚ PAWPAW Buy pawpaws that have 
a sweet aroma, without soft patches. 
Ripen at room temperature, then 
store in the fridge for up to 2 days.
✚ PINEAPPLE They’re picked when 
ripe. Choose fruit that feels heavy for 
its size, without soft patches. Store 
at room temperature; once cut, store 
in the fridge for up to 3 days.

TROPICAL TRIO

BUDGET 
WINNER
$2.40

A SERVE
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Crisp Pork Belly with Pineapple Salad
SERVES 6 PREP 25 minutes COOK 3 hours 30 minutes + resting COST  $3.45 a serve 

Chicken, Pawpaw  
& Macadamia Salad
SERVES 4 PREP 20 minutes COOK  
5 minutes COST  $3.50 a serve 

50g dried thin egg noodles
2 cups cooked skinless shredded 

chicken
2 cups shredded chinese cabbage 

(wombok)
½ small pawpaw, peeled, seeded, 

thinly sliced
1 red capsicum, thinly sliced
50g snow peas, thinly sliced
1 red onion, thinly sliced
¼ cup mint leaves
¼ cup coriander leaves 
2 tablespoons peanut  

or vegetable oil
2 tablespoons freshly squeezed 

orange juice
2 tablespoons white wine vinegar 
3 teaspoons brown sugar
1 teaspoon fish sauce
¾ cup macadamias, toasted,  

coarsely chopped

1 Cook noodles in a saucepan of boiling 
water for 3 minutes or until tender. 

Refresh under cold water. Drain well.

2 Combine noodles, chicken, cabbage, 
pawpaw, capsicum, snow peas, onion, 

mint and coriander in a bowl. 

3 Whisk oil, juice, vinegar, sugar and fish 
sauce in a jug. Add dressing to chicken 

salad; toss to combine. Serve sprinkled 
with macadamias.

2.5kg piece pork belly
2 cloves garlic, crushed
1 teaspoon chinese five-spice powder
2 tablespoons finely grated  

fresh ginger
1 tablespoon sea salt
⅓ cup water
500g pineapple, peeled, cored, halved, 

sliced lengthwise
2 red capsicums, thickly sliced
2 lebanese cucumbers, thickly sliced
¼ cup coriander leaves
2 tablespoons sweet chilli sauce
2 tablespoons lime juice
2 teaspoons soy sauce

1 Preheat oven to 170°C/150°C fan-forced. 
Line a large ovenproof dish with baking 

paper. Using a small, sharp knife, score rind 
of pork. Combine the garlic, five-spice, 

ginger and half the salt in a small bowl. 
Rub the paste over the pork meat only, not 
the skin. Pour the water into prepared dish. 
Place the pork, rind-side up, in prepared 
dish. Rub remaining salt into the skin. 
Roast for 3 hours or until tender.

2 Increase oven temperature to  
250°C/230°C fan-forced. Roast pork 

for a further 30 minutes or until the skin 
crackles and pork is very tender. Cover 
pork with foil; rest for 10 minutes.

3 Meanwhile, preheat a char-grill pan over 
high heat. Grill pineapple and capsicum, 

turning, for 5 minutes or until browned. 
Transfer to a heatproof bowl. Cool. Add 
cucumber and coriander. Whisk sweet chilli 
sauce, juice and soy sauce in a bowl. Add 
to pineapple mixture; toss to combine. 

4 Thickly slice pork. Serve pork with 
pineapple salad. 



Made for singles, couples 
and mini families. 

NEW EasiYo Mini Maker.
Make fresh homemade yogurt overnight in our new 500 gram Mini Maker. 

It’s ideal for one or two people, or families with little ones. Simply use 

EasiYo’s new mini sachets to make delicious, nutritious yogurt - with no 

artifi cial ingredients and billions of good live cultures in every spoonful.

Available in Woolworths stores nationwide and online at ausnaturalcare.com.au

easiyo.com          easiyo     
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DOWNLOAD VIEWA FREE FROM 

iPhone is a trademark of Apple Inc. registered in the U.S. and other countries. App Store is a service mark of Apple Inc. viewa is available on Android devices, versions 4.0-4.4

Download the FREE viewa 
app from the APP STORE 
or from GOOGLE PLAY.

Scan the entire page where 
you see the viewa logo to 
receive bonus free content 
and save to your phone.

Scan this page and go to 
the hub for all the viewa 
content in this issue.

Enjoy extra recipes!
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FREE
with every issue

viewa makes cooking 
with recipes+ 
even better.
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BONUS 
RECIPE
Use the free 
viewa app and 
scan this page 
for a delicious 
extra recipe to 
cook on Sunday.

weekday cooking
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All meals in this week’s 
planner are on the table in 
30 minutes or less, feature 
nutrition counts and cost 
from just $3.30 a serve

Coriander & Mint Squid Salad
SERVES 4 PREP 15 minutes COOK 10 minutes NUTRITION 2112kJ; 13g fat (2g sat); 
37g protein; 56g carbohydrate; 4.5g fibre a serve COST  $3.30 a serve 

BUDGET MEAL
PLANNER
WEEK 1

MONDAY

MONDAY $ 13.20
Coriander & Mint Squid Salad  

TUESDAY $ 13.80
Chorizo & Ricotta Cannelloni  

WEDNESDAY $ 13.60
Sweet Chilli Crab Cakes 

THURSDAY $ 14.00
Rice Salad with Grilled Chicken

FRIDAY $ 13.80
Chicken Supreme Pizzas

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

TOTAL       $68.40
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

SAVING YOU MONEY @ THE CHECKOUT

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

DINNERS FOR 4
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

 1½ cups packaged dried 
breadcrumbs
 ¾ cup plain flour
 3 egg whites, lightly whisked
 2 cleaned squid tubes (600g), 
cut into strips
 100g mixed salad leaves
 ¼ cup coriander leaves, plus extra 
sprigs, to serve 
 ¼ cup torn mint leaves
 2 tablespoons vegetable or peanut oil
 2 green onions, sliced
 1 fresh long red chilli, sliced

 2 tablespoons sweet chilli sauce
 Lime slices, to serve 

1 Place breadcrumbs on a plate. Place flour and 
egg in 2 separate bowls. Coat squid in flour, 

then egg, then breadcrumbs. Chill for 5 minutes.

2 Meanwhile, place salad leaves, coriander and 
mint in a bowl; toss to combine. 

3 Heat oil in a large frying pan over high heat. Cook 
squid, in batches, for 3 minutes, turning, until 

golden. Drain on paper towel. Divide salad, squid, 
onion and chilli among plates. Drizzle with sauce. 
Top with extra coriander. Serve with lime slices.



34 recipes+  DECEMBER 2015

TUESDAY WEDNESDAY

 2 onions, thinly sliced
 1 cured chorizo sausage, 
finely chopped
 2 cloves garlic, crushed
 Cooking oil spray
 1 tablespoon chopped 
rosemary leaves 
 150g button mushrooms, 
thinly sliced
 1 red capsicum, chopped
 375g packet (6) fresh 
lasagne sheets
 300g fresh light ricotta
 ⅓ cup freshly grated 
parmesan 
 1½ cups tomato pasta 
sauce
 ⅔ cup grated reduced-fat 
tasty cheese

1 Heat a large frying pan over 
moderate heat. Spray onion, 

chorizo and garlic with oil. Add 
to pan; cook for 2 minutes or 

until onion is soft. Add rosemary, 
mushroom and capsicum;  
cook for 2 minutes or until 
mushroom is tender. 

2 Cut each lasagne sheet in 
half lengthwise. Place in a 

large heatproof bowl; cover with 
boiling water. Soak for 5 minutes 
or until tender. Drain well. 

3 Stir ricotta and half  
the parmesan into onion 

mixture. Spoon ⅓ cup of ricotta 
mixture along centre of each 
lasagne sheet. Roll to enclose. 

4 Preheat an oven-grill to high. 
Spray a 1.5-litre (6-cup) 

shallow ovenproof dish with oil. 
Pour ½ cup pasta sauce over 
base of dish. Arrange cannelloni, 
in a single layer, over sauce.  
Top with remaining pasta sauce, 
tasty cheese and remaining 
parmesan. Grill for 5 minutes  
or until bubbling and golden. 

Chorizo & Ricotta Cannelloni
SERVES 4 PREP 15 minutes COOK 15 minutes  
NUTRITION 1934kJ; 19g fat (9.5g sat); 29g protein;  
40g carbohydrate; 6.5g fibre a serve COST  $3.45 a serve 

Sweet Chilli Crab Cakes
SERVES 4 PREP 10 minutes COOK 15 minutes  
NUTRITION 1317kJ; 12g fat (3g sat); 15.5g protein;  
33g carbohydrate; 4g fibre a serve COST  $3.40 a serve 

 2 x 170g cans crab meat, 
drained
 2 floury potatoes (such 
as coliban), grated
 2 carrots, grated 
 4 green onions, finely 
chopped, plus 1 extra,  
to serve
 130g can creamed corn
 1 tablespoon finely 
chopped coriander
 2 eggs, lightly whisked
 1 tablespoon lime juice
 ¼ cup plain flour
 2 tablespoons peanut  
or vegetable oil
 ⅓ cup sweet chilli sauce
 Lime wedges and mixed 
salad leaves, to serve

1 Combine crab meat, potato, 
carrot, onion, creamed corn, 

coriander, egg, juice and flour 
in a large bowl. Heat oil in a 

large frying pan over moderate 
heat. Place 4 x 7.5cm egg rings 
in pan; fill each with ¼ cup of 
crab mixture. Cook crab cakes, 
in batches, for 3 minutes each 
side or until golden. 

2 Top crab cakes with extra 
onion. Serve with sweet 

chilli sauce, lime wedges and 
salad leaves.  

DIY IDEA
Substitute the 
canned crab  
for canned  
tuna or canned 
pink salmon, if 
you prefer 
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weekday cooking

THURSDAY FRIDAY

 ¼ cup currants
 ⅓ cup boiling water
 2 single chicken breast 
fillets (500g)
 Cooking oil spray
 3 cups cooked long-grain 
white rice
 2 tablespoons flaked 
almonds, toasted
 1 green onion, thinly 
sliced
 1 tablespoon shredded 
mint, plus extra leaves, 
to serve
 ¼ cup orange juice
 2 tablespoons vegetable 
or olive oil
 2 teaspoons grated 
orange zest
 1 teaspoon ground  
cumin

1 Place currants and the 
boiling water in a small 

heatproof bowl. Set aside for 
5 minutes to soften. 

2 Preheat a char-grill pan 
over high heat. Spray 

chicken with oil. Cook chicken 
for 3 minutes each side or 
until cooked. Transfer to a 
heatproof plate. Cover with 
foil; rest for 5 minutes. Slice 
chicken thickly.

3 Drain currants; discard 
water. Place in a large 

bowl. Add rice, almonds, onion 
and mint. Whisk juice, oil, 
orange zest and cumin in a 
jug. Add to rice mixture; toss 
to combine. Serve rice mixture 
topped with chicken and extra 
mint leaves. 

 8 mini pizza bases
 ⅓ cup tomato passata 
(italian tomato cooking 
sauce)
 2 cups skinless cooked 
shredded chicken
 1 red capsicum, thinly 
sliced
 1 green capsicum,  
thinly sliced
 8 pitted black olives
 1½ cups reduced-fat 
grated tasty cheese
 Mixed salad leaves,  
to serve

1 Preheat oven to 200°C/180°C 
fan-forced. Line 2 oven trays 

with baking paper. 

2 Place 4 pizza bases on each 
prepared tray. Spread with 

passata. Top with chicken and 
capsicum. Place an olive on each 
pizza; sprinkle over cheese. Bake 
for 15 minutes or until bases are 
crisp and topping is bubbling. 
Serve with salad leaves.

Rice Salad with Grilled Chicken
SERVES 4 PREP 15 minutes COOK 10 minutes  
NUTRITION 1935kJ; 16g fat (2g sat); 32g protein;  
45g carbohydrate; 2g fibre a serve COST  $3.50 a serve 

Chicken Supreme Pizzas
SERVES 4 PREP 10 minutes COOK 15 minutes  
NUTRITION 2446kJ; 16g fat (8g sat); 43g protein;  
64.5g carbohydrate; 1g fibre a serve COST  $3.45 a serve 

SHOPPING LIST 
REMINDER

Pearl River 
Bridge Superior 
Light Soy Sauce
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christmas cooking

Instead of a traditional Christmas pudding this year, 
why not dish up our festive frozen treat?

Picture perfect
Jam Roll & Ice-cream 
Pudding
SERVES 8 PREP 25 minutes 
+ 4 hours to freeze NUTRITION 
2759kJ; 25.5g fat (16g sat); 11g 
protein; 99g carbohydrate; 1.5g 
fibre a serve COST $1.95 a serve
✚ Make ahead Freeze pudding up 
to 3 weeks ahead.

 2 litres vanilla ice-cream, 
softened slightly
 200g pink and white 
marshmallows, chopped
 ⅓ cup dried sweetened 
cranberries, chopped
 400g bought jam sponge roll, 
cut into 6 x 2cm slices
 180g white eating chocolate, 
melted, to serve
 100g fresh cherries with stems 
attached
 Mint leaves, to serve
 Icing sugar, to dust

1 Line a 2-litre (8-cup) pudding basin 
with plastic food wrap, extending 

wrap at rim by 5cm. Place ice-cream in 
a large bowl. Stir through marshmallow 
and craisins until just combined. 

2 Spoon ice-cream mixture into 
prepared basin; level surface. 

Cover with jam roll slices. Fold food 
wrap to cover jam roll slices. Freeze 
for 4 hours, or overnight, until firm. 

3 To serve, briefly dip base of 
pudding basin in a large bowl of 

warm water, then turn out onto a 
large serving plate. Drizzle with 
three-quarters of the melted chocolate. 
Dip cherries into remaining melted 
chocolate. Let them set, then arrange 
cherries and mint leaves over top of 
pudding. Serve dusted with icing sugar. 

AS SEEN 
ON OUR 
COVER!



Available at Harris Scarfe, Spotlight and selected independent retailers | casadomani.com.au
Introducing the Casual White collection ‘The simple sophistication of white porcelain...’
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All meals in this week’s planner 
are on the table in 30 minutes 
or less, feature nutrition counts 
and cost from just $3.45 a serve

Indonesian
Chicken Rice
SERVES 4 PREP 15 minutes COOK 
15 minutes NUTRITION 1584kJ; 
10g fat (2g sat); 25g protein; 47g 
carbohydrate; 4.5g fibre a serve 
COST  $3.45 a serve 

 2 teaspoons vegetable 
or peanut oil
 400g chicken thigh fillets, 
trimmed, chopped
 1 red capsicum, coarsely 
chopped
 100g green beans, cut into 
3cm lengths
 4 green onions, thinly sliced
 3 cloves garlic, crushed
 425g packet microwave 
long-grain white rice
 2 tablespoons boiling water
 1 cup bean sprouts
 ½ cup coriander leaves
 2 tablespoons kecap manis
 Chilli sauce, to serve (optional)

1 Heat oil in a wok or large frying 
pan over high heat. Cook chicken, 

in batches, for 2 minutes or until 
golden. Transfer to a heatproof bowl. 

2 Add capsicum, beans, onion and 
garlic to same pan; cook and stir 

for 2 minutes. Add rice and the boiling 
water; stir-fry for 2 minutes or until 
rice is heated. Return chicken to pan. 
Add half the bean sprouts and half the 
coriander. Add kecap manis. Stir to 
combine. Serve topped with remaining 
bean sprouts, remaining coriander and 
chilli sauce, if using. 

BUDGET MEAL
PLANNER
WEEK 2

MONDAY

MONDAY $ 13.80
Indonesian Chicken Rice 

TUESDAY $ 14.00
Chilli Beef Salad 

WEDNESDAY $ 14.00
Japanese-style Salmon Patties

THURSDAY $ 14.00
Carbonara Pasta Bake 

FRIDAY $ 13.80
Chicken, Rice & Bean Burritos

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

TOTAL      $69.60
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

SAVING YOU MONEY @ THE CHECKOUT

 ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

DINNERS FOR 4
 ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★
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WEDNESDAY

 500g budget beef rump 
steak
 Cooking oil spray
 2 tablespoons sweet 
chilli sauce
 1 tablespoon lime juice
 1 tablespoon fish sauce
 2 lebanese cucumbers,  
cut into ribbons
 1 carrot, cut into ribbons
 3 green onions, thinly 
sliced
 ½ cup coriander leaves

1 Spray steak with oil. Heat a 
large frying pan over high 

heat. Cook steak for 5 minutes 
each side or until cooked to 
your liking. Transfer to a 
heatproof plate. Cover with foil; 
rest for 5 minutes. Slice.

2 Whisk sweet chilli sauce, 
lime juice and fish sauce in 

a jug. Combine cucumber, 

carrot, onion and coriander  
in a  large bowl.

3Add beef to salad with 
dressing; toss to combine.

 425g packet microwave 
long-grain brown rice
 210g can pink salmon, 
drained, bones removed
 1 cup packaged dried 
breadcrumbs
 2 green onions, thinly 
sliced
 1 egg, lightly whisked
 1 tablespoon soy sauce
 1 tablespoon chopped 
coriander leaves, plus 
extra, to serve
 2 tablespoons vegetable 
oil
 1 bunch choy sum,  
ends trimmed
 125g cherry tomatoes, 
halved

1 Combine the rice, salmon, 
breadcrumbs, onion, egg, 

soy sauce and coriander in  
a large bowl. Using damp 

hands, shape the mixture  
into 8 patties. Chill the patties 
for 5 minutes.

2 Heat half the oil in a large 
frying pan over high heat. 

Cook patties, in batches, for  
3 minutes each side or until 
golden. Drain on paper towel.

3 Wipe pan clean. Heat 
remaining oil in pan over 

moderate heat. Stir-fry choy 
sum and tomato for 2 minutes 
or until choy sum wilts and 
tomato softens. Serve with 
patties and the extra coriander. 

Chilli Beef Salad
SERVES 4 PREP 10 minutes COOK 10 minutes  
NUTRITION 844kJ; 7g fat (2g sat); 26g protein;  
7g carbohydrate; 1.5g fibre a serve COST  $3.50 a serve 

Japanese-style Salmon Patties 
SERVES 4 PREP 10 minutes COOK 15 minutes  
NUTRITION 2136kJ; 19g fat (3g sat); 22.5g protein;  
59g carbohydrate; 4g fibre a serve COST  $3.50 a serve 

BUDGET TIP
Beef can be 
replaced with 
400g firm tofu. 
Cooking time 
will vary 
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weekday cooking

 300g fettuccine
 2 cups reduced-fat milk
 300ml reduced-fat 
thickened cream
 ½ cup freshly grated 
parmesan 
 ¼ cup finely chopped 
flat-leaf parsley, plus 
extra, to serve
 200g sliced leg ham, 
chopped
 ¾ cup reduced-fat 
grated tasty cheese

1 Preheat oven to 180°C/ 
160°C fan-forced. Place  

4 x 2-cup ovenproof ramekins 
on an oven tray. Cook pasta  
in a large saucepan of boiling 
salted water for 10 minutes or 
until tender. Drain. 

2 Divide pasta between 
prepared ramekins. 

Combine milk, cream and 

parmesan in a large jug  
or bowl. Microwave on  
High (100%) for 2 minutes  
or until hot. Season; stir 
through parsley. Pour the  
milk mixture over pasta.  
Cover with foil; bake for  
8 minutes or until heated. 

3 Remove foil. Scatter ham 
and cheese over pasta. 

Bake for 5 minutes or until 
cheese is golden. Sprinkle  
with extra parsley to serve.

 2 teaspoons vegetable oil
 1 red onion, sliced
 30g packet taco 
seasoning mix
 2 cups shredded cooked 
chicken
 400g can four-bean mix, 
rinsed
 425g packet microwave 
long-grain white rice
 8 (20cm) flour tortillas 
 2 cups shredded lettuce
 1 tomato, finely chopped
 ½ cup grated reduced-fat 
tasty cheese
 Coriander leaves and 
taco sauce, to serve 
(optional)

1 Heat oil in a large frying pan 
over moderate heat. Cook 

and stir onion for 3 minutes or 
until soft. Add spice mix; cook 
for 30 seconds or until fragrant. 

Add chicken, bean mix and 
rice. Cook for 2 minutes or  
until heated through. 

2 Fill the tortillas with  
lettuce, tomato and the 

chicken mixture. Serve with 
cheese, coriander and taco 
sauce, if using.

Carbonara Pasta Bake
SERVES 4 PREP 5 minutes COOK 25 minutes  
NUTRITION 2691kJ; 27g fat (16g sat); 35.5g protein;  
63g carbohydrate; 3g fibre a serve COST  $3.50 a serve 

Chicken, Rice & Bean Burritos
SERVES 4 PREP 15 minutes COOK 10 minutes  
NUTRITION 2819kJ; 16g fat (4g sat); 39g protein;  
87g carbohydrate; 9g fibre a serve COST  $3.45 a serve 

SHOPPING LIST 
REMINDER

Sara Lee Incredibly… 
Lava Puddings
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These pastry 
pleasers are 
perfect for a 
summer brunch

Light delights

Mini Ham, Pea & Egg Filo Tarts
SERVES 8 PREP 30 minutes COOK 25 minutes NUTRITION 1698kJ; 30g fat (17g sat); 16g protein; 17g carbohydrate; 
3.5g fibre a serve COST  $2.30 a serve  SERVING SUGGESTION Serve your guests a glass of Champagne Monsigny 
Premier Cru with this recipe – exclusive to ALDI – RRP $29.99.

 2 teaspoons vegetable or olive oil
 1 onion, finely chopped
 8 thin slices ham, coarsely 
chopped, plus 4 slices extra, 
halved
 2 cups frozen peas, thawed
 6 eggs, at room temperature
 1 cup cream
 12 sheets filo pastry
 120g butter, melted

1 Preheat oven to 200°C/180°C 
fan-forced. Grease 8 x 8cm (base 

measurement), 3cm-deep fluted tart pans 
with removable bases. Place pans on an 
oven tray. Heat oil in a frying pan over 
moderate heat. Cook onion for 2 minutes 
or until soft. Add ham; cook for 3 minutes 
or until browned. Stir in peas. Remove from 
heat. Whisk eggs and cream in a bowl.

2 Stack 3 pastry sheets, brushing with 
some of the butter between each 

sheet. Repeat with remaining filo and a 

little more butter to make 4 stacks in 
total. Using a 16cm plate as a guide, 
cut 2 discs from each pastry stack. Line 
prepared pans with pastry, allowing 
edges to overhang. 

3 Spoon ham mixture into tart cases. 
Pour egg mixture over ham mixture; 

fold over pastry edges to partially 
enclose. Brush pastry with remaining 
melted butter. Place extra ham on top of 
filling. Bake for 20 minutes or until just 
set at centre. Cool in pans.



SERVES 4

INGREDIENTS

Tofu Satay:  

14-16 ounces firm tofu drained 

¼ cup of Pearl River Bridge  

Light Soy Sauce 

1 tbsp packed brown sugar 

1 tbsp each finely chopped  

green onion and coriander 

1 tspn curry powder 

¼ tspn crushed red chillies 

1 red or green bell capsicum,  

cut into 1-inch squares

Soybutter: 

½ cup soynut butter 

3 tbsp warm water 

2 tbsp soy sauce 

1 tbsp each lime juice and honey 

1 clove garlic 

1 tsp coriander, chopped 

¼ tsp crushed red chillies

METHOD

1. Tofu Satay: Cut tofu into 1-inch cubes. 
Drain on several layers of paper towels 
to remove as much moisture as possible. 
Place single layer in shallow pan.

2. Combine remaining ingredients, except 
peppers, and pour over tofu;  
turn cubes to coat all sides. Marinate  
1 hour turning cubes after 30 minutes. 
Alternate tofu and peppers on  
4 bamboo skewers.

3. Grill over medium heat or broil  
until browned on all sides; baste  
several times during cooking.

4. Soybutter: Mix all ingredients with  
a fork; if thinner consistency is desired, 
add more warm water. May be served at 
room temperature or warm over low heat, 
stirring occasionally, or microwave at high 
45 to 60 seconds. Use as dipping sauce for 
Tofu Satay. Makes ¾ cup.

Tofu Satay with Soybutter

Tofu Satay Skewers

QUICK.   
EASY.  
DELICIOUS.

PEARL RIVER BRIDGE
PEARL RIVER BRIDGE soy sauces and sesame oil are available from Coles and Woolworths supermarkets and Asian grocery stores.

For more information, please contact Chien Wah Trading Co. on 03 9489 4544
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christmas giveaway
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Terms & Conditions: Competition opens 23/11/2015 at 00.01 (AEDT) and closes 24/01/2016 at 23:59 (AEDT). Entrants under the age of 18 years must have 
prior parental or legal guardian consent to enter. One entry permitted per person. This is a game of skill; opportunity plays no part in determining the winner. 
For full terms and conditions, go to http://www.bauer-media.com.au/terms/competition-terms. Please see http://www.bauer.com.au/privacy for location of 
Bauer Media’s privacy notice. If you do not want your information given to any organisation not associated with this promotion, please indicate this clearly 
on your entry. The Promoter is Bauer Media Pty Ltd (ABN 18 053 273 546).

SEASON’S 
GREETINGS
As our Christmas present to readers, we have prizes 
worth a total of $2157.80 up for grabs – Panasonic 
microwaves, Tefal Air Fryers and a Smash dining pack

SHARE YOUR BEST HEALTHY COOKING TIP and you will be in the running to win 
one of the jolly prizes in the recipes+ Christmas stocking! Prizes include two 

Panasonic microwaves, RRP $639 each, two Tefal Air Fryers, valued at $379.90 each, 
and a Smash Christmas Outside Dining Prize Pack, worth $120.

from recipes+

The Tefal ActiFry Express 1kg air fryer is the 
latest revolution in healthy cooking that doesn’t 
compromise on taste or nutrition – it’s the 
healthy way to cook and fry with only 3% 
fat*. The ActiFry Express comes with a grill 
basket accessory and can cook a host of 
fresh and frozen food using little or no oil 
for healthier versions of deep-fried favourites 
like fish and chips, risottos, stir-fries, 
curries, and more. Visit tefal.com.au.

Panasonic’s stylish new NN-ST785S 
Cyclonic Inverter Microwave Oven – unlike 
traditional microwaves – features Cyclonic 
Wave technology, which delivers heat more 
evenly for perfectly cooked food every 
time. Stylishly fitting into the home with a 
modern, sophisticated look, this microwave 
has an electrostatic control panel, smoked 
glass door and stainless steel fascia. Check 
out Panasonic.com.au.

Christmas time is all about family, so make 
sure your table excites and delights with this 
season’s Smash Melamix serving ware, 
dinner plates, side plates, bowls and a new 
collection of glittery acrylic glasses that come 
in tumblers, wine glasses and champagne 
flutes. Whether it’s a fancy Christmas lunch 
or a casual barbecue, Smash has got all your 
festive celebration needs covered. Available 
exclusively at Woolworths: woolworths.com.au.

FOR YOUR CHANCE TO WIN ONE OF THESE FABULOUS PRIZES, simply tell us, in 25 words or fewer, your 
top healthy cooking tip. Send your entry to Healthy Cooking Competition, recipes+, Level 1, 54 Park Street,

Sydney NSW 2000 or email recipesplus@bauer-media.com.au with Healthy Cooking Competition in the 
subject line. Include your full name, address and daytime contact number. See terms and conditions below.

OVER
$2000
IN PRIZES!
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BONUS 
RECIPE
Use the free 
viewa app and 
scan this page 
for a delicious 
extra recipe to 
cook on Sunday.

weekday cooking
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All meals in this week’s planner 
are on the table in 30 minutes 
or less, feature nutrition counts 
and cost from just $3.40 a serve

Spiced Beef Kofta
SERVES 4 PREP 15 minutes 
COOK 10 minutes NUTRITION 
1886kJ; 16g fat (6g sat); 32g 
protein; 42g carbohydrate; 2g 
fibre a serve COST  $3.50 a serve 

 500g beef mince
 1 onion, finely chopped
 ½ cup finely chopped 
coriander leaves
 2 cloves garlic, crushed
 2 teaspoons ground cumin
 1 teaspoon ground coriander
 Cooking oil spray
 3 cups cooked long-grain rice, 
heated
 200g tub reduced-fat 
tzatziki dip
 Lime wedges, to serve

1 Place beef, onion, half the fresh 
coriander, the garlic, cumin and 

ground coriander in a large bowl; mix 
well. Using damp hands, shape kofta 
mixture into 8 portions; mould each 
portion around a skewer to form an 
oval shape. Chill for 5 minutes. 

2 Spray kofta with oil. Heat a large 
frying pan over moderate heat. 

Cook and turn kofta for 10 minutes 
or until cooked. 

3 Combine rice and remaining fresh 
coriander in a bowl. Serve the 

kofta with coriander rice, tzatziki 
and lime wedges.

BUDGET MEAL
PLANNER
WEEK 3 MONDAY $ 14.00

Spiced Beef Kofta 

TUESDAY $ 13.80
Chicken Noodle Stir-fry 

WEDNESDAY $ 13.80
Spicy Pork Wraps

THURSDAY $ 13.60
Citrus Chicken Salad

FRIDAY $ 14.00
Mediterranean Fish

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

TOTAL       $69.20
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

SAVING YOU MONEY @ THE CHECKOUT

 ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

DINNERS FOR 4
 ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★
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TUESDAY WEDNESDAY

 450g packet fresh 
hokkien noodles
 1 tablespoon peanut  
or vegetable oil
 1 onion, thinly sliced
 1 clove garlic, thinly 
sliced
 2cm piece ginger,  
finely grated
 350g chicken thigh 
fillets, fat trimmed, 
thinly sliced
 125g snow peas, halved 
diagonally
 ¼ cup sweet chilli sauce
 2 tablespoons fish sauce
 ½ cup basil leaves

1 Soak noodles in boiling 
water in a large heatproof 

bowl for 5 minutes. Stir to 
separate strands. Drain. 

2 Meanwhile, heat a wok  
or large frying pan over 

high heat. Add oil; swirl to coat 
base. Add onion; stir-fry for  
2 minutes or until soft. Add 
garlic and ginger; cook for  
30 seconds or until fragrant. 
Add chicken; stir-fry for  
4 minutes or until cooked. 

3 Add snow peas, chilli sauce, 
fish sauce, basil and 

noodles; stir-fry for 3 minutes 
or until heated. 

 500g pork mince 
 Cooking oil spray
 2 cloves garlic, crushed
 1 teaspoon chinese 
five-spice powder 
 1 cup reduced-fat 
greek-style yoghurt
 ⅓ cup finely chopped 
mint, plus ¼ cup leaves 
extra
 8 small bread wraps, 
heated 
 8 lettuce leaves
 1 large carrot, coarsely 
grated
 1 small red onion, halved,  
thinly sliced

1 Heat a large saucepan over 
moderate heat. Spray mince 

with oil. Add mince to pan; 
cook, stirring to break up 
lumps, for 5 minutes or until 
browned. Add garlic and 

five-spice powder; cook  
and stir for 30 seconds  
or until fragrant. 

2 Whisk yoghurt and mint  
in a bowl. Spread the 

wraps with yoghurt mixture; 
top with lettuce, mince, carrot, 
onion and extra mint leaves.

Chicken Noodle Stir-fry
SERVES 4 PREP 15 minutes COOK 10 minutes  
NUTRITION 1738kJ; 11g fat (2g sat); 25g protein;  
51g carbohydrate; 2.5g fibre a serve COST  $3.45 a serve 

Spicy Pork Wraps
SERVES 4 PREP 5 minutes COOK 10 minutes  
NUTRITION 3316kJ; 30g fat (13g sat); 42g protein;  
85g carbohydrate; 2g fibre a serve COST  $3.45 a serve 

BUDGET TIP
Cut the cost by 
using hamburger 
bread instead of 
wrap bread

HEALTH TIP
Reduce the fat by 
omitting the oil 
and, instead, 
spray vegetables 
with cooking  
oil spray
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THURSDAY FRIDAY

weekday cooking

 4 firm white fish  
fillets
 3 tomatoes, cut into  
12 slices
 1½ cups soft fresh 
breadcrumbs 
 ¼ cup chopped pitted 
kalamata olives
 ½ red onion, finely 
chopped
 2 tablespoons chopped 
parsley leaves
 1 clove garlic, crushed
 Finely grated zest  
and juice of 1 lemon
 Cooking oil spray
 100g mixed steamed 
beans and sugar  
snap peas

1 Preheat oven to 200°C/ 
180°C fan-forced. Line a 

large baking dish with baking 
paper. Place fish in a single 

layer on paper; season and  
top each piece with 3 slices  
of the tomato. 

2 Combine breadcrumbs, 
olives, onion, parsley, garlic, 

lemon zest and juice in a bowl. 
Sprinkle crumbs over fish, 
pressing down firmly. Spray 
with oil.  Bake for 15 minutes or 
until cooked. Serve with 
steamed beans and peas. 

 1 cup couscous
 1 cup boiling water
 400g can chickpeas, 
rinsed
 400g can artichokes in 
brine, drained, halved
 100g mixed salad leaves
 2 green onions, thinly 
sliced
 ½ cup chopped  
char-grilled capsicum
 ¼ cup chopped flat-leaf 
parsley 
 2 tablespoons freshly 
squeezed orange juice
 2 teaspoons finely grated 
orange zest
 2 tablespoons vegetable 
or olive oil
 2 teaspoons dijon mustard
 1 tablespoon red wine 
vinegar
 2 cups shredded cooked 
skinless chicken

1 Place couscous in a large 
heatproof bowl. Stir in the 

boiling water. Cover with 
plastic food wrap. Set aside for 
5 minutes or until liquid is 
absorbed. Using a fork, fluff 
and separate grains.

2 Add the chickpeas, 
artichokes, salad leaves, 

onion, capsicum and parsley.

3 Whisk together orange 
juice and zest, oil, mustard 

and vinegar in a jug. Pour over 
couscous salad; toss to combine. 
Serve topped with chicken. 

Mediterranean Fish
SERVES 4 PREP 10 minutes COOK 15 minutes  
NUTRITION 1308kJ; 9.5g fat (2g sat); 37g protein;  
17g carbohydrate; 4g fibre a serve COST  $3.50 a serve 

Citrus Chicken Salad
SERVES 4 PREP 15 minutes NUTRITION 2067kJ; 16g fat 
(2g sat); 31g protein; 49g carbohydrate; 15g fibre a serve 
COST  $3.40 a serve 

SHOPPING LIST 
REMINDER

Ocean Spray 
Low Sugar 
Cranberry
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weekend cooking

Get the kids in the kitchen and whip up 
a batch of fun bickies like these!

Give it a 

Marbled Biscuits
MAKES 32 PREP 25 minutes + 1 hour 
30 minutes to chill COOK 15 minutes 
+ cooling NUTRITION 492kJ; 7g fat 
(4.5g sat); 1g protein; 12g carbohydrate; 
0.5g fibre each COST  50¢ each 

 250g butter, at room temperature
 ¾ cup icing sugar, sifted
 2½ cups plain flour
 1 tablespoon cocoa powder, sifted
 50g white chocolate melts, 
melted, cooled

1 Using an electric mixer, beat butter 
and icing sugar in a bowl until pale 

and creamy. Stir in flour until a dough 
forms. Divide dough into 2 equal 
portions; place each in a separate bowl. 

2 Add cocoa to one bowl and chocolate 
to the other; mix well. Chill for 

30 minutes. Working with one portion 
of dough at a time, roll out between 
2 pieces of baking paper to a 5mm-thick 
rectangle. Place white chocolate rectangle 
on a lightly floured surface. Top with cocoa 
rectangle. Fold into thirds widthwise, 
then in half lengthwise. Cut dough in half; 
shape each piece into a 6cm-thick log. 
Wrap each log in plastic wrap; chill for 
1 hour or until firm. 

3 Preheat oven to 180°C/160°C 
fan-forced. Line 2 oven trays with 

baking paper. Cut logs into 1cm slices; 
arrange slices, 3cm apart, on prepared 
trays. Bake for 12 minutes or until golden. 
Cool on trays (biscuits will firm).

SWIRL



HEALTHCARE SINCE 1916

 Get your energy back with Floradix!
Iron is diffi cult for the body to absorb – that’s where Floradix Herbal Iron 
Extract can be of assistance. Floradix contains a source of iron balanced with a 
range of B Vitamins and Vitamin C as well as other nutri-rich herbs. Taken twice 
daily, Floradix can assist in the maintenance of general health for the whole 
family, from young children to expectant mothers and elderly people.

Floradix is a special liquid formula that:
 Contains iron in a soluble form
 Contains natural herbal extracts
 Contains Vitamin C
 Contains Vitamins B1, B2, B6 and B12

Always read the label and use only as directed. If symptoms persist, consult your healthcare professional.

Tired
of being
tired?

F R E E  F R O M  A L C O H O L ,  A R T I F I C I A L  C O L O U R S  a n d  P R E S E R V A T I V E S

 AVAILABLE AT ALL GOOD HEALTH STORES, SELECTED PHARMACIES AND SUPERMARKETS

Enquiries Nature’s Synergy Pty Ltd   Phone (02) 9499 7023   Fax (02) 9499 7024   Email: sales@cornell.com.au

CHC70148-09/14

 fi nd us at www.facebook.com/fl oradixvisit us at www.fl oradix.com.au @Floradix_Aust



ALC7219_A_FPC_RCP+

$1099
Luxury Champagne 

Pudding 900g 
$1.22 per 100g

Now this isNow this is
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BONUS 
RECIPE
Use the free 
viewa app and 
scan this page 
for a delicious 
extra recipe to 
cook on Sunday.

weekday cooking
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All meals in this week’s planner are on the table 
in 30 minutes or less, feature nutrition counts 
and cost from just $3.40 a serve

BUDGET MEAL
PLANNER
WEEK 4

MONDAY $ 13.60
Exotic Lamb Patties 

TUESDAY $ 13.80
Turkey Meatball Salad 

WEDNESDAY $ 14.00
Zesty Fish with
Red Cabbage Slaw

THURSDAY $ 14.00
Pad Thai Pork Salad 

FRIDAY $ 14.00
Chicken & Rocket Spaghetti  

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

TOTAL       $69.40
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

SAVING YOU MONEY @ THE CHECKOUT

 ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

DINNERS FOR 4
 ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

Exotic Lamb Patties
SERVES 4 PREP 15 minutes 
COOK 10 minutes NUTRITION 
3052kJ; 34g fat (11g sat); 45g 
protein; 58g carbohydrate; 6g 
fibre a serve COST  $3.40 a serve 

 500g lamb mince
 1 cup soft fresh breadcrumbs
 1 egg
 2 cloves garlic, finely chopped
 1 teaspoon ground cinnamon
 1 tablespoon vegetable 
or olive oil
 50g mixed lettuce leaves
 ¼ cup peri peri mayonnaise
 4 lebanese breads, halved
 2 tomatoes, coarsely chopped
 ½ cup chopped, drained 
char-grilled eggplant
 100g reduced-fat fetta, 
crumbled

1 Combine mince, breadcrumbs, 
egg, garlic and cinnamon in a large 

bowl. Using damp hands, shape into 
8 patties; flatten slightly. 

2 Heat oil in a large frying pan over 
moderate heat. Cook patties for 

5 minutes each side or until cooked. 
Drain on paper towel. 

3 Arrange lettuce, a patty and a 
dollop of mayonnaise on each 

piece of bread. Serve topped with 
combined tomato, eggplant and fetta.
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TUESDAY WEDNESDAY

 300g farfalle (bowtie)
pasta
 500g turkey mince
 3 teaspoons sumac
 2 teaspoons chopped 
thyme
 1 tablespoon vegetable 
or olive oil
 75g baby spinach leaves
 ⅓ cup fat-free french 
salad dressing

1 Cook the pasta in a large 
saucepan of boiling salted 

water for 12 minutes or until 
tender. Drain; refresh under 
cold water. Transfer to a  
large bowl. 

2 Meanwhile, combine mince, 
sumac and thyme in a 

bowl. Mix well. Using damp 
hands, shape tablespoons of 
mixture into meatballs. Heat oil 
in a large frying pan over 

medium heat. Cook and turn 
meatballs for 3 minutes or  
until cooked.

3 Add meatballs, spinach  
and dressing to pasta;  

toss to combine.

 2 teaspoons finely grated 
lemon zest
 4 x 150g firm white fish 
fillets
 2 cups shredded red 
cabbage
 2 celery stalks, thinly 
sliced, plus ½ cup leaves
 1 yellow capsicum,  
thinly sliced
 4 red radishes, scrubbed, 
cut into short 
matchsticks
 2 tablespoons lemon 
juice
 1 teaspoon vegetable  
or olive oil
 Lemon wedges,  
to serve

1 Scatter zest over fish; 
season. To make the slaw, 

combine cabbage, celery stalks 
and leaves, capsicum, radish, 

juice and ½ teaspoon of the oil 
in a bowl. 

2 Heat remaining oil in a 
large frying pan over high 

heat. Cook fish for 2 minutes 
each side or until cooked.

3 Top the red cabbage  
slaw with fish. Serve with 

lemon wedges.

Turkey Meatball Salad
SERVES 4 PREP 15 minutes COOK 15 minutes  
NUTRITION 1946kJ; 10g fat (2g sat); 36g protein;  
54g carbohydrate; 3g fibre a serve COST  $3.45 a serve 

Zesty Fish with Red Cabbage Slaw
SERVES 4 PREP 10 minutes COOK 5 minutes  
NUTRITION 893kJ; 7g fat (2g sat); 32g protein;  
3g carbohydrate; 3g fibre a serve COST  $3.50 a serve 

TOP TIP
No sumac?  
Add freshly 
grated lemon  
zest instead

DIY IDEA
Omit fish and 
toss 3 cups of 
shredded cooked 
chicken breast 
through salad
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THURSDAY FRIDAY

 150g dried rice stick 
noodles
 2 tablespoons soy sauce
 2 tablespoons lime juice
 1 tablespoon brown 
sugar
 2 teaspoons peanut  
or vegetable oil
 350g pork fillets, sliced
 1 teaspoon dried  
chilli flakes (optional)
 4 eggs, lightly whisked
 1 carrot, cut into 
matchsticks
 3 green onions,  
thinly sliced
 ½ chinese cabbage 
(wombok), shredded
 1 cup bean sprouts
 1 cup coriander leaves
 ½ cup unsalted roasted 
peanuts, chopped 
 Sliced red chilli & lime 
wedges, to serve

1 Place noodles in a heatproof 
bowl; cover with boiling 

water. Stand for 5 minutes or 
until noodles are soft. Drain; 
refresh under cold water. 

2 Meanwhile, whisk soy sauce, 
juice and brown sugar in  

a jug. Heat a wok or frying pan 
over high heat. Add oil; swirl  
to coat base and sides. Stir-fry 
pork and chilli flakes, if using, 
for 3 minutes or until cooked. 
Transfer to a heatproof plate. 

3 Add egg; cook and stir for 
2 minutes or until just set. 

Add carrot and onion; cook for 
1 minute or until soft. Return pork 
to pan, along with noodles and 
soy sauce mixture; stir-fry for  
1 minute or until heated. Remove 
from heat. Add cabbage, sprouts 
and coriander; toss to combine. 
Top with peanuts and fresh 
chilli. Serve with lime wedges.

 4 eggs, at room 
temperature
 325g spaghetti
 4 rashers bacon, rind 
removed, fat trimmed, 
chopped
 1 cup shredded cooked 
chicken
 ¼ cup chopped 
bocconcini
 ¼ cup basil pesto
 100g baby rocket leaves, 
finely chopped

1 Place eggs in a medium 
saucepan. Cover with cold 

water. Bring to the boil, stirring 
(this helps centre the yolks). 
Boil for 5 minutes. Drain; peel.

2 Meanwhile, cook pasta in a 
saucepan of boiling salted 

water for 12 minutes or until 
tender. Drain; return to pan. 

3 Cook bacon in a large 
frying pan over high heat 

for 2 minutes or until crispy. 
Add pasta, chicken, bocconcini 
and pesto; toss until combined. 
Remove from heat. Add the 
rocket; stir to combine. Divide 
between bowls. Serve topped 
with eggs.

Pad Thai Pork Salad
SERVES 4 PREP 15 minutes COOK 10 minutes  
NUTRITION 1676kJ; 17g fat (4g sat); 35g protein;  
24g carbohydrate; 4g fibre a serve COST  $3.50 a serve 

Chicken & Rocket Spaghetti
SERVES 4 PREP 10 minutes COOK 15 minutes  
NUTRITION 2364kJ; 20g fat (6g sat); 35g protein;  
59g carbohydrate; 3.5g fibre a serve COST  $3.50 a serve 

SHOPPING LIST 
REMINDER

ALDI Lobster Tails with 
Garlic Butter Glaze
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weekend cooking

Forget the fruitcake and 
carrot this year and leave 
Santa and his reindeer 
our tempting festive tarts

Snacks 

Mini Mince Tarts
MAKES 24 PREP 10 minutes 
COOK 20 minutes NUTRITION 
440kJ; 3g fat (1.5g sat); 1g protein; 
18g carbohydrate; 1g fibre a serve 
COST  80¢ each 

 2 sheets frozen shortcrust 
pastry, thawed
 410g jar fruit mince
 1 egg, lightly whisked
 Icing sugar, to dust

1 Preheat oven to 180°C/160°C 
fan-forced. Grease 2 x 12-hole 

(1-tablespoon) mini muffin trays. 
Using a 6.5cm round cookie cutter, 
cut pastry into 24 rounds. Line 
prepared holes with pastry; reserve 
remaining pastry. 

2 Place heaped teaspoons of fruit 
mince into each pastry case. 

Brush edges with egg. Using a 4.5cm 
star-shaped cookie cutter, cut 24 stars 
from remaining pastry. 

3 Place stars over fruit mince. Press 
edges to seal. Brush with egg. 

Bake for 20 minutes or until pastry is 
golden. Serve dusted with icing sugar. 

for Santa



 social buzz

Each month you upload it, 
we love it! Here, we put 
the digital into print and 
showcase what’s trending

Social
BUZZ

THANKS FOR THE 
INSPIRATION IN YOUR APRIL 
ISSUE. I LOVE YOUR EASY 
RECIPES – SO EASY TO ADAPT 
AND PUT A “JO” TWIST INTO! 
HERE’S MY TAKE ON YOUR 
FLAVOURED BUTTERS.
JO BOGLE

NICE WORK, JO!
Jo wins a Panasonic Inverter microwave oven (NN-SF564W), RRP $269, 
which features “flatbed technology”. There’s no turntable, so there’s more 
room, plus it’s easier to clean! Visit panasonic.com/au/consumer/household/
microwave-ovens. POST AND SHARE ON FACEBOOK TO WIN A PRIZE!

Dear recipes+, you 
must have read my 

mind! I was wondering what 
to make for homemade 
Christmas presents when I 
found my inspiration in your 
October issue – “10 ways with 
chocolate bark”. Who doesn’t 
love chocolate? And what 
a wonderful way to “gift” it. 
Thanks from my friends and 
family in anticipation.
ANGELA WALKER

Stay@home mum
Jody Allen fi nds an easy way to 
budget for Christmas presents

MY TOP TIP FOR CHRISTMAS 
IS TO BUY A GIFT CARD EVERY 
TIME YOU SHOP – it can be as little as $5. 
Not only will this give you money to “spend” for 
Christmas, but they also make great gifts for people 
you may have overlooked during the year! Most gift 
cards can be purchased directly at the checkout.ST
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Like us on Facebook
facebook.com/recipesplusmag
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A

healthy vegetarian healthy vegetarian healthy vegetarian healthy vegetarian healthy

Herb Bread Fondue
SERVES 8 PREP 30 minutes + 1 hour 
30 minutes to prove COOK 30 minutes 
NUTRITION 1542kJ; 13g fat (7g sat); 
15g protein; 46.5g carbohydrate; 
4g fibre a serve COST  $2.15 a serve 

500g bread flour, sifted
2 teaspoons (7g sachet) dried yeast
1 teaspoon salt
1½ cups lukewarm water
30g butter
1 large onion, finely chopped
2 cloves garlic, crushed
⅓ cup chopped flat-leaf parsley
1 tablespoon chopped thyme
250g whole camembert cheese 

(in a wooden container) 
1 egg, lightly whisked
2 teaspoons sea salt flakes
2 teaspoons poppy seeds

1 Place flour, yeast and salt in a bowl. Make 
a well at centre; add the lukewarm water. 

Using a wooden spoon, stir to combine. 
Using hands, bring dough together. Turn 
dough out onto a lightly floured surface; 
knead until smooth and elastic. Place into 
a lightly oiled bowl. Cover with plastic 
food wrap. Leave in a warm place to prove 
for 1 hour or until doubled in size (step A).

2 Meanwhile, melt butter in a frying pan 
over moderate heat. Add onion and 

garlic; cook and stir for 3 minutes. Cool. 
Add herbs; stir to combine. Knead herb 
mixture through dough. Shape into 24 balls.

3 Preheat oven to 200°C/180°C fan-forced. 
Grease and line a large oven tray with 

baking paper. Remove cheese from wooden 
container; return cheese to fridge. Place 
container in centre of tray. Arrange dough 
balls around container, allowing 0.5cm of 
space between them. Cover with a clean 
tea towel; prove for a further 30 minutes 
or until doubled in size. Brush with egg, 
sprinkle with salt and poppy seeds. 
Remove wrapping from cheese, using 
a sharp knife, slice off top layer of rind. 
Place cheese in centre of wooden box. 
Bake for 25 minutes or until bread is 
golden and sounds hollow when tapped.

Party 
pleasers

Finger food is made 
easy with these 
recipes for a crowd
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Onion Frittatas with Olive Salsa
SERVES 6 (Makes 12) PREP 15 minutes COOK 50 minutes + cooling 
NUTRITION 1589kJ; 30g fat (11g sat); 17g protein; 10g carbohydrate;  
2g fibre a serve COST  $1.60 a serve 

40g reduced-fat margarine
2 red onions, thinly sliced
2 tablespoons balsamic vinegar
1 tablespoon brown sugar
10 eggs, at room temperature 
¾ cup reduced-fat thickened cream
⅔ cup freshly grated parmesan
1 cup pitted kalamata olives,  

halved
½ cup pitted green olives,  

halved
¼ cup torn flat-leaf parsley leaves
1 tablespoon lemon juice

1 Preheat oven to 160°C/140°C  
fan-forced. Grease a 12-hole  

(⅓-cup) muffin tray. Melt margarine in a 
frying pan over moderate heat. Add onion; 
cook and stir for 15 minutes or until soft. 
Add vinegar and brown sugar; cook and 
stir for a further 5 minutes or until 
caramelised. Cool.

2 Whisk eggs, cream and parmesan in  
a jug. Divide egg mixture among 

prepared holes. Spoon onion mixture over 
egg mixture in holes. Bake for 25 minutes 
or until golden and cooked. Stand in trays 
for 5 minutes. Transfer to a wire rack to 
cool slightly. 

3 Combine the olives, parsley and juice  
in a bowl. Serve the frittatas topped 

with olive salsa.

Parmesan Scones with 
Basil & Tomatoes
SERVES 6 (Makes 18) PREP 15 minutes 
COOK 25 minutes NUTRITION 
1389kJ; 16g fat (10g sat); 9g protein; 
37g carbohydrate; 2.5g fibre a serve 
COST  $2.10 a serve 

2 cups self-raising flour
1 teaspoon salt
50g butter, chilled, cut into cubes
⅓ cup freshly grated parmesan
¾ cup skim milk, plus 2 tablespoons 

extra
9 cherry truss tomatoes, halved
Cooking oil spray
100g extra-light spreadable cream 

cheese
36 small basil leaves

1 Preheat oven to 200°C/180°C fan-forced. 
Grease and line 2 oven trays with baking 

paper. Sift flour and salt into a bowl. Rub in 
butter to make fine crumbs. Stir in parmesan. 
Make a well at centre. Add milk. Using a 
round-bladed knife in a cutting motion, mix 
to a soft, sticky dough. Turn out onto a 
lightly floured work surface. Knead briefly. 
Pat out to a 2cm-thick disc. Using a 4.5cm 
round cookie cutter, cut 18 discs from dough. 
Place scones (they should just touch) on one 
of the prepared trays. Brush tops with extra 
milk. Bake for 20 minutes or until golden. 

2 Place tomatoes on remaining tray. 
Spray with oil; season with salt and 

freshly ground black pepper. Bake for  
5 minutes or until slightly collapsed.

3 Serve scones sandwiched with cream 
cheese, tomato and half of the basil 

leaves. Top with remaining basil leaves.
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Spinach, Capsicum 
& Fetta Tartlets
SERVES 6 (Makes 12) PREP 
25 minutes COOK 15 minutes 
NUTRITION 1405kJ; 31g fat 
(8g sat); 12g protein; 2g 
carbohydrate; 3.5g fibre a serve 
COST  $2 a serve 

2 cups almond meal 
(ground almonds) 

½ teaspoon salt
50g butter, melted
1 egg, lightly whisked, 

plus 2 extra
25g baby spinach leaves 
2 tablespoons sliced roasted 

capsicum 
1 tablespoon cream
30g low-fat fetta, crumbled
Finely chopped chives, to serve

1 Preheat oven to 180°C/160°C 
fan-forced. Grease a 12-hole 

(1½-tablespoon) round-based patty 
pan. Place almond meal and salt into 
a food processor. Add butter and egg; 
pulse until mixture comes together 
into a ball. Gently turn out onto a 
lightly floured board; press into a disc. 
Roll out pastry between 2 sheets of 
baking paper to 3mm thick. Using 
a 7cm round cookie cutter, cut 12 
rounds from pastry. Press into holes 
of prepared pan. Bake for 6 minutes 
or until lightly coloured. 

2 Place spinach in a heatproof bowl; 
pour boiling water over to cover. 

Stand for 1 minute. Drain in a 
colander; rinse under cold water. 
Using your hands, squeeze excess 
liquid from spinach. Shred. Fill pastry 
cases with spinach and capsicum. 
Whisk extra eggs and cream in a jug. 
Pour egg mixture over spinach 
mixture in pastry cases. Top with 
fetta; bake for a further 8 minutes or 
until just set at centre. Cool in tray 
for 5 minutes. Transfer to a serving 
platter. Sprinkle with chives.
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Crispy Tofu Bites with Japanese Mushrooms
SERVES 6 PREP 15 minutes + 30 minutes to stand COOK 35 minutes 
NUTRITION 1727kJ; 18g fat (2g sat); 16g protein; 32g carbohydrate; 
8g fibre a serve

20 (50g) dried shiitake mushrooms
1¼ cups boiling water
2 large vegetable stock cubes
¼ cup caster sugar
⅓ cup mirin
⅓ cup light soy sauce
600g firm tofu, cut into 24 cubes
½ cup cornflour
1 tablespoon chilli flakes
1 teaspoon chinese five-spice powder
Vegetable oil, to shallow fry
2 green onions, thinly sliced
1 tablespoon sesame seeds, toasted

1 Place mushrooms in a heatproof bowl. 
Cover with boiling water. Stand for 30 

minutes. Drain. Remove and discard hard 

stems; thinly slice mushrooms.

2 Place mushrooms, the boiling water, 
crumbled stock cubes, sugar, mirin and 

soy sauce in a saucepan. Bring to the boil 
over moderately high heat. Reduce heat; 
simmer for 20 minutes or until liquid is 
absorbed and mushroom is tender.

3 Coat tofu pieces in combined 
cornflour, chilli flakes and five-spice 

powder. To shallow-fry, add oil to a depth 
of 1cm in a large pan. Cook tofu over 
medium heat, in batches, for 3 minutes 
each side or until golden and crisp; drain 
on paper towel.

4 Arrange tofu on a serving platter. Top 
with mushroom. Sprinkle with onion 

and sesame seeds.

BUDGET 
WINNER
$1.50

A SERVE



FOR YOUR LOCAL INDEPENDENT STOCKIST VISIT WWW.CHIPMAN.COM.AU, ALSO AVAILABLE IN THE HEALTH FOOD AISLE AT

Serving up Thomas Chipman® Organic Chips means you’re dishing out some great tasting 
Australian made chips – whether they’re from the corn, potato or vegetable range. What 
you’re not feeding to those you love is artifi cial colours, fl avours, additives or preservatives.  
They’re also missing out on chemical herbicides & pesticides, heavy metals, gluten and 
genetically modifi ed ingredients. That’s because we don’t use anything but natural, 
organic ingredients to make a great tasting chip. 

 100%  GLUTEN FREE

THOMAS CHIPMAN ® ORGANIC CHIPS

Sharing is caringSharing is caring
THOMAS CHIPMAN® ORGANIC CHIPSTHOMAS CHIPMAN® ORGANIC CHIPSTHOMAS CHIPMAN ORGANIC CHIPS

Sharing is caring
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Hot potato
A potato bake is a must-have on your Christmas table, 
but your guests won’t notice that it’s been made over

Creamy Scalloped Potatoes 
SERVES 8 PREP 15 minutes COOK 1 hour 30 minutes NUTRITION 602kJ; 
7.5g fat (4g sat); 4g protein; 14g carbohydrate; 2g fibre a serve TRADITIONAL 
COMPARISON 1357kJ; 28g fat (17g sat); 4g protein; 14g carbohydrate; 
2g fibre a serve

1 clove garlic, halved 
800g floury potatoes (such as 

coliban), thinly sliced
3 leeks, pale section only, halved 

lengthwise, thinly sliced
¼ teaspoon ground nutmeg
1 large salt-reduced vegetable 

stock cube
1 cup boiling water
1 cup extra-light cream
30g reduced-fat dairy spread

1 Preheat oven to 180°C/160°C fan-forced. 
Grease a deep, 2-litre (8-cup) oval 

baking dish. Place prepared dish on an 
oven tray.

2 Rub garlic around inside of prepared 
dish. Arrange potato and leek in 

alternate layers over base of prepared dish. 
Sprinkle top with nutmeg. 

3 Whisk crumbled stock cube, the boiling 
water and cream in a heatproof jug. 

Pour over potato mixture in dish. Dot with 
dairy spread. Bake for 1½ hours or until 
potato is tender and golden. 

✚ LESS CARBS We lowered 
the amount of potato, cut 
them thinner and added 
leeks to bulk up the layers. 
✚ LESS FAT We used 
reduced-fat dairy spread 
instead of butter, extra-light 
cream instead of full-fat 
cream, and we reduced the 
amount of cream needed 
by adding stock. 
✚ LESS SODIUM We used 
salt-reduced vegetable stock 
and added ground nutmeg 
for flavour.

HOW WE 
DID IT

red lids
match

red bases

Find the 
right lid 

every time!

Available in plastic & glass.

FAITH FA1212/R  ©2015
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healthy gluten free

Magic puddings

Choc-chip Pudding with
White Chocolate Custard
SERVES 12 PREP 20 minutes + cooling COOK 5 hours 10 minutes + 20 minutes to stand
NUTRITION (without custard) 1813kJ; 10g fat (5g sat); 6g protein; 77g carbohydrate; 6g fibre a serve

White Chocolate 
Custard
SERVES 12 MAKES 2¼ cups 
PREP 10 minutes COOK 
10 minutes NUTRITION 507kJ; 
7g fat (4g sat); 3g protein; 
12g carbohydrate per serve

1 cup low-fat milk
¾ cup light thickened cream
4 egg yolks
1 tablespoon gluten-free 

cornflour
¼ cup caster sugar
100g white eating chocolate, 

chopped
½ teaspoon vanilla essence

Heat milk and cream in a heavy-based 
saucepan until just hot. Whisk egg 
yolks, cornflour and sugar in a 
heatproof bowl. Gradually whisk in 
warm milk mixture. Pour into a clean 
saucepan. Add chocolate and essence; 
cook and stir over moderate heat for 
5 minutes or until mixture coats the back 
of a spoon. (Do not boil.) Serve warm.

500g mixed dried fruit, chopped
125g chopped dried figs
100g chopped dried cranberries
1 cup water
100g reduced-fat dairy spread
⅔ cup firmly packed brown sugar
1 teaspoon bicarbonate of soda
1 cup gluten-free self-raising flour
1 cup besan (chickpea) flour
1½ teaspoons mixed spice
½ teaspoon ground cinnamon
½ teaspoon ground cardamom
2 eggs, lightly whisked

1 cup dark chocolate bits
White Chocolate Custard, to serve 

(recipe, above)

1 Grease a 2-litre (8-cup) pudding basin; 
place a disc of baking paper in the base. 

Place mixed fruit, figs, cranberries, the water 
and dairy spread in a saucepan over low heat. 
Bring to a simmer, stirring. Simmer for 
7 minutes. Stir in sugar and bicarbonate of 
soda (mixture should fizz). Cool. Sift flours 
and spices over fruit mixture; mix well. Add 
egg and chocolate; mix to combine. 

2 Spoon mixture into prepared basin; 
level surface. Cover with baking 

paper, then foil. Secure with string or a lid. 
Place a wire rack in the base of a large 
heavy-based saucepan. Place pudding in 
saucepan. Add enough boiling water to 
reach halfway up the side of the basin. 

3 Boil pudding, covered, for 5 hours, 
topping up water as necessary. Remove 

basin from pan. Stand for 20 minutes. 
Using a spatula, loosen pudding from side 
of basin. Turn pudding out onto a serving 
plate. Serve with custard.

The whole family will be able to enjoy 
these boiled puds and creamy custard
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Date, Pumpkin & Sago Pudding
SERVES 12 PREP 30 minutes + 50 minutes to stand COOK 4 hours 5 minutes 
NUTRITION 1509kJ; 7.5g fat (3g sat); 8g protein; 65g carbohydrate; 3.5g fibre a serve

80g mixed glacé fruit
1½ cups low-fat milk
⅔ cup firmly packed brown sugar
½ cup sago
1 teaspoon mixed spice
1 teaspoon vanilla essence
1 teaspoon bicarbonate of soda
3 cups fresh soft gluten-free 

breadcrumbs
100g dried pitted dates, chopped
200g raisins, chopped
250g pumpkin, peeled, coarsely grated
3 eggs, lightly whisked
80g reduced-fat dairy spread, melted
Pure icing sugar, to dust
Bought gluten-free custard, to serve

1 Grease a 2-litre (8-cup) pudding basin. 
Place a disc of baking paper in the base. 

Arrange fruit in base of basin. Heat milk in a 
small saucepan over high heat for 3 minutes 

or until hot. Stir in brown sugar, sago, spice 
and essence; set aside for 30 minutes, stirring 
occasionally. Stir in bicarbonate of soda. 

2 Combine breadcrumbs, dates, raisins 
and pumpkin in a large bowl. Add  

sago mixture, egg and dairy spread;  
mix well. Spoon pudding mixture into  
basin without disturbing fruit in base;  
level surface. Cover with baking paper,  
then foil. Secure with string or a lid.

3 Place a small wire rack in the base  
of a large heavy-based saucepan. 

Place pudding bowl in prepared saucepan. 
Add enough boiling water to reach 
halfway up side of basin. Boil, covered,  
for 4 hours, topping up water as 
necessary. Remove basin from saucepan. 
Stand for 20 minutes. Using a spatula, 
loosen pudding from side of basin. Turn 
pudding out onto a serving plate. Dust 
with icing sugar. Serve with custard. 

CHECK LABELS Read all product labels  
to ensure all ingredients are gluten-free. 
Australian-made products have to state  
on the nutrition panel if they contain gluten
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here to help fun cooking here to help fun cooking here to help fun cooking here to help 

ways with…10
Bake, pipe, sprinkle and decorate 
your way to everybody’s heart  
with these cute-as-a-button cakes

Christmas 
cupcakes

3 Gingerbread Men 
Cupcakes

PREP 10 minutes ✛ 1 quantity Basic 
Buttercream (recipe, right) ✛ 1 quantity 
Basic Cupcakes (recipe, right) ✛ 12 small 
gingerbread men cookies ✛ Black writing 
gel Spoon buttercream into a piping  
bag fitted with a 1cm star-shaped nozzle; 
pipe onto cupcakes. Top with cookies. 
Using the writing gel, pipe eyes, a mouth 
and buttons onto the gingerbread men. 
Makes 12

1 Christmas Wreath 
Cupcakes

PREP 15 minutes ✛ 1 quantity Basic 
Cupcakes (recipe, right) ✛ 1 quantity Basic 
Buttercream (recipe, right) ✛ Dark green 
and light green candy-coated chocolate 
buttons ✛ 94g packet red rolled fruit 
straps, cut into 12 thin strips Spread 
cupcakes with buttercream. Decorate 
edges with chocolate buttons. Tie fruit 
straps into 12 bows. Place a bow on each 
cupcake. Makes 12

2 Crushed Candy 
Cane Cupcakes

PREP 10 minutes ✛ 1 quantity Basic 
Buttercream (recipe, right) ✛ 1 quantity 
Basic Cupcakes (recipe, right) ✛ 15 candy 
canes, crushed Spoon buttercream into a 
piping bag fitted with a 1cm star-shaped 
nozzle; pipe onto cupcakes. Place crushed 
candy canes in a shallow bowl. Press tops 
of cupcakes into candy cane to lightly 
coat. Makes 12

1
2

3
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Basic Buttercream
MAKES 1½ cups PREP 5 minutes
✚ Chocolate Buttercream Reduce 
icing sugar to 1 cup and add 
2 tablespoons sifted cocoa powder.

100g butter, at room temperature
1¼ cups icing sugar, sifted
1 tablespoon milk 

Using an electric mixer, beat butter 
in a large bowl until as white as 
possible. Gradually beat in icing sugar 
and milk until fluffy.

Basic Cupcakes
MAKES 12 PREP 15 minutes 
COOK 20 minutes + cooling
✚ Basic Chocolate Cupcakes Reduce 
flour to 1¼ cups and add ¼ cup sifted 
cocoa powder.

125g butter, at room temperature
¾ cup caster sugar
2 eggs, at room temperature
1 teaspoon vanilla essence
1½ cups self-raising flour
⅔ cup milk

1 Preheat oven to 180°C/160°C 
fan-forced. Line a 12-hole (⅓-cup) 

muffin tray with paper or foil cases. 
Using an electric mixer, beat butter and 
sugar in a bowl until pale and creamy. 

2 Add eggs, one by one, beating 
lightly after each addition until 

combined. Stir in essence, flour and 
milk. Spoon into prepared holes. Bake 
for 20 minutes or until a skewer 
inserted at centres comes out clean. 
Stand in tray for 5 minutes. Transfer to 
a wire rack to cool completely.

4 Gold Sparkle 
Cupcakes

PREP 10 minutes ✛ 1 quantity Chocolate 
Cupcakes (recipe variation, right) 
✛ 1 quantity Chocolate Buttercream (recipe 
variation, right) ✛ 180g white chocolate 
melts, melted ✛ Edible gold glitter, to dust 
Spread cupcakes with buttercream. Place 
melted chocolate in a resealable plastic 
food storage bag; snip one small corner. 
Starting at centre of cupcake, pipe 
chocolate onto cupcakes in a spiral 
pattern. Sprinkle with gold glitter.
Makes 12

5 Christmas Baubles 
Cupcakes

PREP 15 minutes ✛ 1 quantity Basic 
Cupcakes (recipe, right) ✛ ½ quantity Basic 
Buttercream (recipe, right) ✛ 200g bought 
red fondant icing ✛ 50g bought green 
fondant icing ✛ Edible silver cachous, to 
decorate Spread cupcakes with buttercream. 
Roll out red fondant until 0.5cm thick. Using 
a 7cm round cookie cutter, cut 12 discs 
from fondant. Roll out green fondant; cut 
into 12 x 1cm-thick strips. Top cupcakes 
with a red fondant disc, then a strip of 
green fondant. Decorate with cachous. 
Allow fondant to dry. Makes 12

4 5
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7 Christmas Snow 
Cupcakes

PREP 15 minutes ✛ 1 quantity Basic 
Cupcakes (recipe, p65) ✛ 1 quantity 
Basic Buttercream (recipe, p65) ✛ 250g 
desiccated coconut ✛ Green and red 
food colouring Spread cupcakes with 
buttercream. Divide coconut into  
3 equal portions. Place 1 portion in  
a bowl. Place another portion into a 
plastic resealable food storage bag.  
Add 4 drops of green food colouring; 
shake until evenly tinted. Place the 
remaining portion of coconut into  
a plastic resealable food storage bag. 
Add 4 drops of red food colouring; 
shake until evenly tinted. Sprinkle iced 
cupcakes with plain and tinted coconut, 
alternating colours to coat. Makes 12

6 Christmas 
Snowflake Cupcakes

PREP 15 minutes ✛ 1 quantity Basic 
Cupcakes (recipe, p65) ✛ ½ quantity Basic 
Buttercream (recipe, p65) ✛ 125g bought 
red fondant icing ✛ 125g bought green 
fondant icing ✛ White writing gel  
✛ Edible silver cachous, to decorate Spread 
cupcakes with buttercream. Roll out red 
fondant between 2 sheets of baking paper 
until 0.5cm thick. Using a 7cm round 
cookie cutter, cut 6 discs from fondant. 
Roll out green fondant between 2 sheets 
of baking paper until 0.5cm thick. Using a 
7cm round cookie cutter, cut 6 discs from 
fondant. Top each iced cupcake with a  
red or green fondant disc. Decorate with 
white writing gel and cachous to create a 
snowflake pattern. Allow to dry. Makes 12
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8 Upside-down Santa 
Cupcakes  

PREP 25 minutes ✛ 1 quantity Basic 
Buttercream (recipe, p65) ✛ 1 quantity 
Chocolate Cupcakes (recipe variation, p65) 
✛ Icing sugar, to dust ✛ 250g bought red 
fondant icing ✛ 75g bought white fondant 
icing ✛ 125g bought black fondant icing 
Spoon buttercream into a piping bag fitted 
with a 1cm star-shaped nozzle; pipe onto 
cupcakes. Dust 3 clean surfaces with icing 
sugar. Knead each colour of fondant until 
smooth. Roll each colour into a 40cm log; 
trim ends. Cut red log into 12 x 3cm lengths; 
cut white and black logs into 12 x 2cm 
lengths. To make Santa legs, press a length 
of red fondant to a piece of white fondant, 
then a piece of black fondant; shape 
Santa’s boots. Allow to dry. Place legs in 
cupcakes. Makes 12

9 Christmas Pudding 
Cupcakes

PREP 10 minutes ✛ 1 quantity Chocolate 
Cupcakes (recipe variation, p65)  
✛ 1 quantity Chocolate Buttercream  
(recipe variation, p65) ✛ 12 choc mint 
biscuits ✛ 150g bought white fondant icing 
✛ 50g bought green fondant icing ✛ 50g 
bought red fondant Spread cupcakes  
with buttercream, reserving ¼ cup for 
assembling. Top each with a chocolate 
biscuit. Roll out white fondant between  
2 sheets of baking paper until 0.5cm thick. 
Using a 5cm round cookie cutter, cut 12 
discs from fondant. Spread one side of 
fondant discs with reserved buttercream. 
Place discs, buttercream-side down, on 
chocolate biscuits. Roll out green fondant 
between 2 sheets of baking paper until 
0.5cm thick. Using a small leaf-shaped 
cookie cutter, cut 24 leaves from green 
fondant. Roll red fondant into 12 small balls 
(berries). Attach leaves and berries to white 
fondant using a little buttercream. Makes 12

10 Christmas Tree 
Cupcakes

PREP 15 minutes ✛ 1 quantity Basic 
Buttercream (recipe, p65) ✛ Green food 
colouring ✛ 1 quantity Basic Cupcakes 
(recipe, p65) ✛ 125g bought green 
fondant icing ✛ 125g bought white 
fondant icing ✛ Edible silver cachous,  
to decorate Tint buttercream with  
5 drops of green food colouring. Spoon 
buttercream into a piping bag fitted 
with a 1cm star-shaped nozzle; pipe 
onto cupcakes. Roll out green fondant 
between 2 sheets of baking paper until 
0.5cm thick. Using a 5cm star-shaped 
cookie cutter, cut 6 stars from fondant. 
Roll out white fondant between  
2 sheets of baking paper until 0.5cm 
thick. Using a 5cm star-shaped cookie 
cutter, cut 6 stars from fondant. Insert  
a toothpick halfway into each fondant 
star. Insert toothpick into cakes. 
Sprinkle with cachous. Allow to dry. 
Makes 12
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here to help reader recipe

Like us on Facebook
facebook.com/recipesplusmag

Passionfruit Slice
SERVES 12 PREP 15 minutes + cooling + 4 hours to chill COOK 10 minutes

Q My passionfruit vine is 
groaning with fruit. Do you 
have any suggestions on how 

to make the best use of it? Also, can 
you freeze passionfruit pulp?
Elise Elliott, Strathfield, NSW

A Summer sees an abundance 
of passionfruit, ready and ripe 
to drizzle over a pavlova or to 

stir through icing to adorn cupcakes! 
My favourite must-make for summer 
is Passionfruit Curd, which also makes 
a welcome gift! Simply whisk 2 eggs, 
3 egg yolks and ⅔ cup caster sugar 
in a heatproof bowl over a saucepan 
of simmering water (don’t let base of 
bowl touch water) for 3 minutes or until 
combined. Add 100g chopped chilled 
butter; cook and stir over low heat for 
15 minutes or until the mixture is thick, 
then stir in 2 tablespoons passionfruit 
pulp. Pour into a sterilised jar; store in 
the fridge for up to 2 weeks. Delicious 
spread over homemade banana bread! 
Pulp can also be frozen in ice-cube trays 
for up to 3 months. Use in cakes and 
drinks – or try the Passionfruit Slice, right.

LET’S 
ASK 
AMANDA 
HOW!

Have a question for Amanda about cooking? Send 
it, along with your full name and town or suburb, 

to recipesplus@bauer-media.com.au for your 
chance to have it published and win a prize.

Reader recipe
1 cup self-raising flour
¾ cup desiccated coconut 
½ cup caster sugar
125g butter, melted
125g cream cheese, at room 

temperature
395g can sweetened condensed milk
⅓ cup lemon juice
1 passionfruit, pulp removed

1 Preheat oven to 180°C/160°C fan-forced. 
Grease and line a 30cm x 20cm (base 

measurement) slice pan with baking paper, 

extending paper at long sides for handles. 
Combine flour, coconut and sugar in a 
large bowl. Add butter; stir to combine. 
Press mixture over base of prepared pan; 
level surface. Bake for 10 minutes or until 
golden. Remove from oven. Cool in pan.

2 Using an electric mixer, beat cream 
cheese and condensed milk in a bowl 

until smooth and combined. Add juice and 
passionfruit pulp; mix well. Spread mixture 
over slice base; level surface. Cover with 
plastic food wrap; chill for 4 hours or until 
firm. Cut into slices. 

This month’s winner, 
Kristy Mitchell, of 
Kenilworth, Qld, says:

This month, recipes+ 
Editor Amanda Lennon 
shares a few tasty tips on 
using up passionfruit

AMAZING PRIZE 
Kristy wins a KitchenAid Food Processor, RRP $399, featuring the revolutionary 
ExactSlice™ system that allows you to easily switch from thin to thick and small 
to large slicing. Robust and powerful, this ingenious kitchen companion has 
the flexibility to help you create a range of wonderful dishes. Send your 
Reader Recipe to: , Level 1, 54 Park Street, Sydney, NSW 2000 or email 
recipesplus@bauer-media.com.au. Include your address and phone number.

“THIS PASSIONFRUIT SLICE IS SO SIMPLE TO 
MAKE – AND EVERYONE JUST LOVES IT. I 
WANT TO SHARE THE RECIPE WITH OTHER 
FAMILIES SO THEY CAN ENJOY IT, TOO.”
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OUR
READER 
RECIPE 
WINNER

Elise wins goodies from 
The Candy Shop, home of 
lip-licking, old-school candy 
from Australia, England, 
America and France. Visit 
thecandyshop.com.au to 
find out about their gift 
hampers, parties and 
corporate range.
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Get shorty
Buttery and more-ish, this Christmas 
favourite is a must to share the joy 

Shortbread Wreath 
Turn the page for 
the recipe
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Shortbread Gift Boxes
MAKES 4 PREP 45 minutes + 30 minutes to chill COOK 10 minutes + cooling 
COST  $1.25 each 

Shortbread Wreath
SERVES 8 (Makes 1) PREP 30 minutes 
COOK 25 minutes + cooling 
COST  75¢ a serve 

250g butter, at room temperature
½ cup icing sugar, plus 1 cup extra
2½ cups plain flour
⅓ cup rice flour
2 tablespoons caster sugar
1 egg white
1 teaspoon lemon juice
Silver cachous and red mini 

candy-coated buttons, to decorate 

1 Preheat oven to 160°C/140°C fan-forced. 
Using a pencil and a plate as a guide, 

mark a 24cm disc on a piece of baking paper. 
Line an oven tray, pencil-side down, with 
prepared paper. Using an electric mixer, beat 
butter and icing sugar until pale and creamy. 
Sift in flours; mix until well combined.  

2 Turn dough out onto a lightly floured 
surface; knead briefly. Shape into a disc. 

Roll out to a 24cm disc. Transfer to prepared 
tray. Pinch edges to form a frill (step A). 
Using a 9cm round cookie cutter, cut a disc 
from centre of shortbread (step B). Repeat 
frill pattern around inside edge. Sprinkle 
with caster sugar. Using a small, sharp knife, 
score disc into 12 wedges. Prick each wedge 
3 times with a fork. Bake for 25 minutes or 
until lightly golden. Cool completely on tray 
(shortbread will firm).

3 Meanwhile, whisk egg white in a small 
bowl until frothy. Stir in extra icing 

sugar and juice to make a thick icing. 

4 To decorate, place icing in a small 
piping bag fitted with a 0.5mm nozzle. 

Pipe lines onto shortbread, separating 
wedges with icing. Decorate with cachous 
and candy. Allow to set.

250g butter, at room temperature
½ cup firmly packed brown sugar
2½ teaspoons ground cinnamon
2¼ cups plain flour, sifted
1 egg white
2 cups icing sugar 
1 teaspoon lemon juice
Sugar-coated jelly lollies and 

candy-coated buttons, to decorate 
Assorted lollies, to fill

1 Using an electric mixer, beat butter, 
brown sugar and cinnamon in a bowl 

until pale. Stir in flour until combined. Turn 
out onto a lightly floured work surface; 
knead briefly. Divide into 3 equal portions. 
Shape each portion into a disc. Cover with 
plastic food wrap; chill for 30 minutes.

2 Preheat oven to 160°C/140°C fan-forced. 
Grease and line 3 oven trays with baking 

paper. Using a rolling pin, roll out 1 disc 
between 2 sheets of baking paper to 4mm 
thick. Using a 7cm square cookie cutter, cut 

8 squares from dough for box bases and 
lids. Roll out other 2 discs to 4mm thick. 
Using a 6cm square cookie cutter, cut 16 
squares from dough for box sides. (You’ll 
need to re-roll excess dough to get the 
correct number of squares.)

3 Place on prepared trays. Bake for 
10 minutes or until lightly golden. Cool 

completely on trays (shortbread will firm). 

4 Whisk egg white in a bowl until frothy. Stir 
in icing sugar and juice to make thick icing. 

5 To decorate, place icing in a small 
piping bag with a thin nozzle. Place 

4 of the larger squares on a tray lined 
with baking paper, then pipe the bottom 
and sides of the smaller pieces to “glue” 
in place, creating a box. (You may need 
to do this in stages.) Once all the boxes 
have been assembled, allow to set.  

6 Decorate with remaining piped icing 
around the sides and lids. Press jelly 

lollies onto lids, and buttons along the 
bases. Fill the boxes with assorted lollies.

A B
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Salted Caramel Yoyos
MAKES 10 PREP 30 minutes + freezing + cooling + chilling COOK 30 minutes

250g butter, at room temperature, 
plus 60g extra

½ cup icing sugar
2½ cups plain flour
⅓ cup rice flour
395g can sweetened condensed milk
2 tablespoons golden syrup
2 teaspoons sea salt flakes
Icing sugar, to dust

1 Preheat oven to 160°C/140°C fan-forced. 
Grease and line 2 oven trays with 

baking paper. Using an electric mixer, 

beat butter and icing sugar in a bowl 
until light and creamy. Add flours; stir to 
combine. Turn out onto a lightly floured 
work surface; knead briefly. Divide dough 
into 2 equal portions. Shape each portion 
into a 4cm-thick log. Wrap in plastic food 
wrap; twisting ends to shape dough. 
Freeze for 20 minutes.

2 For each portion, trim ends and 
cut into 1cm-thick slices. Place on 

prepared trays. Bake for 15 minutes, 
or until firm to touch. Cool completely 
on trays (shortbread will firm).

3 Place extra butter, condensed milk 
and golden syrup in a heavy-based 

saucepan; cook and stir over low heat for 
5 minutes or until melted and combined. 
Increase heat to moderate; cook and stir 
for 8 minutes or until thick. Stir in salt. 
Remove from heat. Cool. Transfer to a bowl. 
Chill for 30 minutes or until mixture thickens.

4 Spread caramel over half the 
shortbread. Sandwich with remaining 

shortbread. Place on trays lined with 
baking paper. Allow to set. Dust with 
icing sugar to serve.

BUDGET 
WINNER
60¢

EACH
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here to help freezer

✚ FREEZE IT Prepare these 
stuffings up to 1 month ahead. 
Place in plastic food storage 
bags. Label, date and freeze. 
Thaw in fridge overnight.

TIPS & TRICKS
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The right stuff
A Christmas feast just isn’t 
complete without a festive 
fi lling to bring it all together 

1 Date & Bacon
Stuffing
✛ ½ cup chopped dried pitted dates 
✛ ¼ cup sherry ✛ ¼ cup cranberry juice 
✛ 30g butter ✛ 2 bacon rashers, rind 
removed, chopped ✛ 1 onion, finely chopped 
✛ 1 celery stalk, finely chopped ✛ 2 cups 
soft fresh breadcrumbs ✛ ½ cup chopped 
flat-leaf parsley Combine dates, sherry 

and juice in a saucepan over moderate 
heat. Bring to the boil. Remove from 
heat. Cool. Drain; reserve liquid. Melt 
butter in a large frying pan over high 
heat; cook and stir bacon, onion and 
celery for 4 minutes or until onion is soft. 
Add reserved liquid; simmer for 5 minutes 
or until liquid evaporates. Remove from 
heat. Add date mixture, breadcrumbs 
and parsley; mix well. Makes 3 cups

4 Mixed Herb Stuffing
✛ 30g butter ✛ 1 onion, finely chopped 
✛ 3 cups soft fresh breadcrumbs ✛ ½ cup 
chopped flat-leaf parsley ✛ 2 tablespoons 
finely chopped sage ✛ 2 tablespoons finely 
chopped thyme Melt butter in a large frying 
pan over moderate heat. Cook and stir 
onion for 2 minutes or until soft. Remove 
from heat. Stir in breadcrumbs, parsley, sage 
and thyme; mix well. Makes 3 cups

2 Apricot &
Macadamia Stuffing 
✛ 1 tablespoon vegetable or olive oil 
✛ 2 bacon rashers, rind removed, finely 
chopped ✛ 1 onion, finely chopped 
✛ 2 cloves garlic, crushed ✛ 2 tablespoons 
chopped thyme ✛ 200g sausage mince 
✛ 2 cups soft fresh breadcrumbs ✛ 1 cup 
finely chopped dried apricots ✛ ⅔ cup 
macadamias, toasted, chopped 
✛ 1 egg, lightly whisked Heat oil in a large 
frying pan over high heat. Cook and stir 
bacon for 3 minutes or until browned. Add 
onion and garlic; cook and stir for 3 minutes 
or until onion softens. Stir in thyme. Transfer 
to a large bowl; cool slightly. Add mince, 
breadcrumbs, apricot, macadamias 
and egg; mix well. Makes 4 cups

3 Salami, Rice & 
Cranberry Stuffing
✛ 30g butter ✛ 2 onions, finely chopped 
✛ 6 thin slices salami, finely chopped 
✛ 2 cloves garlic, crushed ✛ 3 cups cold 
cooked long-grain white rice ✛ ½ cup dried 
unsweetened cranberries ✛ ½ cup chopped 
flat-leaf parsley ✛ 2 teaspoons finely 
grated lemon zest Melt butter in a saucepan 
over moderate heat. Cook and stir onion, 
salami and garlic for 2 minutes or until 
onion is soft. Remove from heat. Transfer to 
a large bowl. Add rice, cranberries, parsley 
and zest; mix well. Makes 3 cups

4

1

3

2



ALC7219_B_FPC_RCP+

Moreton Bay Bugs with Creamy 
Dijon Mustard Sauce 720g 

$36.10 per kg

Now this isNow this is

eton Bay BuBugsgs wwitithh CCreamy
Dijon Mustard Sauce 720g

$2599

Lobster Tails with Garlic 
Butter Glaze 380g

$73.66 per kg

Lobster TTailils with Garlic 

$2799



READY 
IN 10 

MINUTES!
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Add extra 
Christmas cheer 
with these quick 
and easy festive 
favourites

1 Salsa Verde
✛ 2 cups flat-leaf parsley leaves ✛ 1½ cups mint leaves
✛ 1 cup fresh breadcrumbs ✛ 1 cup basil leaves ✛ ¼ cup olive oil 
✛ 1 tablespoon capers ✛ 1 tablespoon lemon juice ✛ 2 anchovy 
fillets, chopped ✛ 1 clove garlic, chopped Process parsley, mint, 
breadcrumbs, basil, oil, capers, juice, anchovies and garlic in a food 
processor until combined. Season. Makes 1¼ cups

SUPERSTAR sauces



READY 
IN 20 

MINUTES!

READY 
IN 10 

MINUTES!

READY 
IN 20 

MINUTES!

✚ SALSA VERTE Make Salsa Verde, 
then stir in ½ cup mayonnaise.
✚ SPICED CUSTARD Make Chocolate 
Hazelnut Custard, but using ⅓ cup 
white chocolate instead of chocolate 
hazelnut spread. Stir in ½ teaspoon 
ground cardamom and a pinch 
of ground nutmeg.

✚ BLUEBERRY & ORANGE COULIS 
Make Raspberry Coulis, but using 
2 cups frozen, thawed blueberries 
instead of raspberries and adding 
1 teaspoon finely grated orange zest.
✚ MINT GRAVY Make Cranberry Gravy, 
but using ⅓ cup mint jelly instead of 
cranberry sauce.

TRY THESE VARIATIONS
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3 Raspberry Coulis
✛ 2 cups frozen raspberries, thawed 
✛ 1/3 cup icing sugar ✛ 1 tablespoon 
freshly squeezed orange juice 
Process half the raspberries, the 
icing sugar and juice until smooth. 
Stir in remaining raspberries. Chill for 
10 minutes. Makes 2 cups

4 Cranberry Gravy
✛ 2 cups water ✛ 1/3 cup instant gravy powder ✛ 1/3 cup cranberry sauce ✛ 1 clove 
garlic, crushed Combine the water, gravy powder, sauce and garlic in a saucepan. 
Cook and stir over moderate heat for 5 minutes or until mixture boils and thickens. 
Stand for 1 minute. Makes 2¼ cups

2 Chocolate
Hazelnut Custard
100g dark eating chocolate, finely 
chopped ✛ 1/3 cup chocolate hazelnut 
spread ✛ 2 cups vanilla pouring 
custard Place chocolate in a heatproof 
bowl over a saucepan of simmering 
water (don’t let base of bowl touch 
water). Cook and stir for 3 minutes or 
until melted and combined. Remove 
from heat. Stir in hazelnut spread. Cool 
slightly. Stir in custard until combined. 
Transfer to a heatproof jug. Cover 
surface directly with plastic food wrap; 
chill for 15 minutes. Makes 2½ cups



   SUBSCRIBE FOR YOUR CHANCE TO 
WIN A LUXURY AUDI Q5

Competition closes 27/01/2016 at 11:59pm. For full terms and conditions of entry, visit www.magshop.com.au/xmas36. The winner’s name will be 
published on the Magshop website www.magshop.com.au/winners on 10/02/2016. The Audi Q5 car prize on off er will be in Ibis White.   

Order online at www.magshop.com.au/xmas36

12 ISSUES: $32.00

PRIZE 
VALUED AT 

OVER 
$75,000

A magazine subscription is   

A magazine subscription from Magshop is 
the perfect Christmas present – it’s the gift 
that keeps on giving all year round.
Plus, simply by subscribing or renewing your subscription to any 
of these fabulous titles for yourself, or as a gift for family and 
friends, you could win an Audi Q5 2.0 TFSI quattro® tiptronic, 
valued at more than $75,000.

This sporty and sophisticated car has many intelligent features 
making for a very enjoyable ride.

So give your loved ones a magazine subscription this 
Christmas and you could be driving away in style in your 
very own Audi Q5.

SAVE 
9%



Choose from any of these great magazines, or for more participating titles, visit www.magshop.com.au/xmas36

Audi Sutherland

or phone 136 116 and quote LX152RCP
Competition authorised under NSW Permit No. LTPS/15/9240, VIC Permit No. 15/2697ACT, Permit No. TP15/4011 and SA Permit No. T15/2076. Savings based on retail price. 

The Promoter is Bauer Media Pty Limited (ABN 18 053 273 546). Please see www.bauer-media.com.au/privacy.htm for Bauer Media’s privacy policy.

   the perfect Christmas gift! 
The Audi Q5 2.0 TFSI quattro® 
tiptronic in Ibis White features:
�   8 speed tiptronic transmission.

�   18” alloy wheels in 5-V-spoke design.

�   8 airbags.

�    Technik package which includes MMI 
navigation system, parking system plus 
rear view camera.

�   Full keyless entry and start.

Plus... 
�    All on road costs (12 months registration, 

stamp duty, CTP) are included.

PRIZE VALUED AT 
OVER $75,000



✚ Use a leaf-shaped cutter to 
create flower petals from the red 
fondant and leaves from the 
green fondant. Add a few silver 
cachous for the centres.

TRY THIS, TOO
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This year, the Christmas cake is all wrapped up
– with this indulgent red velvet cake 

Red Velvet Christmas 
Present Cake

Cake of the month                   



D

✚ Knives: a large serrated knife makes 
trimming tops of cakes a breeze.
✚ Cake board: these are available 
from major craft stores. If unavailable, 
cover a chopping board in foil.
✚ Baking paper: a must for lining 
cake pans and rubbing over fondant 
to smooth it onto cake.
✚ Cookie cutters: these make it easy 
to cut out holly leaves. Look for metal 
cutters with a sharp edge. Available 
at most major craft stores or have 
a look online.

TOOLS FOR THE TRADE
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Fondant Holly & Bows
PREP 20 minutes + 1 hour to dry

⅓ cup icing sugar, sifted, to dust
150g bought red fondant icing
50g bought green fondant icing

1 Line an oven tray with baking 
paper. Lightly dust a work surface 

with icing sugar. Knead red fondant 
on prepared surface, dusting with 
extra icing sugar, if required, until 
pliable. Roll out to a 35cm x 30cm 
rectangle. Cut 2 x 2.5cm-wide 
x 35cm-long strips (for ribbon) 
from fondant. Cut 3 x 2.5cm-wide 
x 10cm-long strips (for bows) from 
remaining fondant. Set aside for 
1 hour to dry (fondant will harden).

2 Roll green fondant between 
2 sheets of baking paper until 

2mm thick. Using 7cm and  3.5cm 
leaf-shaped cookie cutters; cut leaves 
from fondant. Place leaves on 
prepared tray. Set aside for 1 hour to 
dry (fondant will harden). Roll large 
and small berries from remaining red 
fondant, to decorate. 

Red Velvet Christmas Present Cake
SERVES 20 PREP 1 hour + 10 minutes to stand COOK 40 minutes + cooling
COST  $1.65 a serve 

3⅓ cups plain flour 
½ cup cocoa powder
1½ teaspoons salt 
2 cups canola oil 
2¼ cups caster sugar 
3 eggs, at room temperature 
2 tablespoons red food colouring 
1½ teaspoons vanilla essence
1¼ cups buttermilk 
2 teaspoons bicarbonate of soda 
2½ teaspoons white vinegar
450g tub vanilla frosting
Icing sugar, to dust 
1kg bought white fondant icing
1 quantity Fondant Holly & Bows

(recipe, right), to decorate

1 Preheat oven to 180°C/160°C 
fan-forced. Grease and line base and 

sides of 2 x 22cm (base measurement) 
round cake pans with baking paper 
(step A). Sift flour, cocoa and salt into 
a large bowl. Using an electric mixer, 
beat oil and sugar in a large bowl until 
combined. Add eggs, one by one, 
beating until combined (step B). Beat 
in red food colouring and essence. 

2 Stir in flour mixture and buttermilk, 
in 2 batches, until combined. Whisk 

bicarbonate of soda and vinegar in a 

small bowl (mixture should fizz) 
(step C). Stir the vinegar mixture 
into the cake batter. Pour batter into 
prepared pans; level surfaces. Bake for 
40 minutes or until a skewer inserted 
at centres comes out clean. Stand in 
pan for 10 minutes, then turn out onto 
a wire rack to cool completely. Trim 
tops of cakes to level surfaces.

3 Meanwhile, make Fondant Holly 
& Bows as recipe directs.

4 Place 1 cake on a cake board or 
serving platter. Spread top with 

2 tablespoons of the vanilla frosting. Top 
with remaining cake. Spread remaining 
vanilla frosting over top and side to seal 
in any crumbs and to provide a smooth 
surface for the fondant. 

5 Lightly dust a work surface with 
icing sugar. Roll fondant out on 

prepared surface until about 3mm 
thick or large enough to cover the 
cake. Carefully lift fondant onto cake; 
rub with hands to smooth and mould 
to cake (step D). Trim any excess icing 
at base of cake. Roll excess fondant 
into small balls. Decorate edge of cake 
with fondant balls. Decorate top of 
cake with Fondant Holly & Bows to 
create a present.
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MEET ME 
AT THE 
SHOPS

I’m all about supporting our Aussie 
farmers so, when a big basket of 
macadamias arrived in my office, 
I got very excited and started 
dreaming up all sorts of nutty 
things. This native nut has become 
a global success story, and why 
not? Nothing compares to its 
buttery texture. 

THE GOOD OIL
The Decor Cook® Refillable Oil 
Sprayer, RRP $12, produces a 
superfine light mist of your 
favourite oils, making it the 
ideal cook’s companion for 

light and healthy cooking. Visit 
www.decor.com.au.

CRAZY FOR CRAISINS
Now with 50 per cent less 

sugar, Ocean Spray® Reduced 
Sugar Craisins® (Dried 

Cranberries) are the perfect 
guilt-free festive snack! Enjoy 

them with yoghurt, cereal, 
salad or trail mix.

 SOFT ON SKIN
A ll-new Dettol Hand 

Wash is soft on skin and 
hard on germs. It kills 

99.9 per cent of germs 
and moisturises hands 
for up to three hours.

THREE-IN-ONE CHRISTMAS ROAST
A premium festive roast of turkey tenderloin and 
succulent duck breast, wrapped in a de-boned 

whole chicken and filled with succulent stuffing… 
Yum! This Australian-made, three-bird roast will 
make your Christmas feast impressive. Find the 

specially Selected Turducken Roast with 
Cranberry & Apple Stuffing at ALDI stores 

nationally, RRP $29.99 for 1.5kg ($19.99 per kilo). 

Macadamia Truffles
✛ 300g dark chocolate, melted 
✛ ⅓ cup cream ✛ 35 macadamias 
✛ 300g white chocolate, melted 
Combine dark chocolate and cream in 
a bowl. Chill for 3 hours or until firm. 
Line an oven tray with baking paper. 
Roll 2 teaspoons of chocolate mixture 
into 35 balls. For each truffle, flatten 
a chocolate ball slightly, then top with a 
nut. Reshape to form a ball. Dip truffles 
into white chocolate. Place on prepared 
tray. Chill for 30 minutes or until set.

INCREDIBLY EASY
New Sara Lee Incredibly… range is Incredibly easy 
to justify, making the world of everyday just that 

little bit yummier, with new “crunchy” cheesecakes, 
“gooey” lava puddings and “creamy” dessert 

ice-creams. Visit facebook.com/saraleeaustralia.

Cruising the supermarket aisles is fun…
check out these great fi nds

DECEMBER
SHOPPING BASKET

“WHEN SHOPPING, 
THINK OF OUR 
FARMERS, AND BUY 
AUSTRALIAN-MADE 
PRODUCTS, WHERE 
POSSIBLE”
Amanda Lennon, Editor

 TIRED OF
BEING TIRED?
Iron is difficult for the 
body to absorb – that’s 
where Floradix Herbal 
Iron Extract can be of 
assistance. Floradix 
contains a source of 
iron balanced with a range of B Vitamins and 
Vitamin C, as well as other nutri-rich herbs. Taken 
twice daily, Floradix can assist in the maintenance 
of general health for the whole family. Always 
read the label and use only as directed. If 
symptoms persist, consult your healthcare 
professional. CHC 43545-06/14.

HARD WORKER
Oates’ heavy-duty, antibacterial scour ’n’ sponge, 

RRP $2.99, removes tough grime. Ideal for kitchen 
sinks, benchtops, pots and pans, dishes and 

bathrooms. Available at Woolworths. 
Go to www.oates.com.au.



TEAM 
PICK!
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Christmas Crunch
MAKES 4 cups PREP 10 minutes
✚ Make ahead Prepare up to 3 days ahead. Store in an airtight container 
in a cool, dark place.

Munch 
time
This jolly snack is a perfect 
crowd-pleaser. Share it around!

200g packet pretzels, broken 
in half

3 cups salted butter popcorn
2 cups orange candy-coated 

chocolate balls, cut in half
100g dark eating chocolate, melted
2 tablespoons edible silver cachous

1 Line 2 oven trays with baking paper. 
Combine pretzels, popcorn and 

chocolate balls in a bowl. Scatter over 
prepared trays.

2 Drizzle chocolate over pretzel 
mixture. Sprinkle with cachous. 

Allow to set. Roughly break up pretzel 
mixture. Place in a serving bowl.

✚ REINDEER ROUND-UP 
Make Christmas Crunch, 
replacing popcorn with 4 cups 
cornflakes cereal and using
2 cups mini candy-coated 
chocolates instead of orange 
chocolate balls. 

TRY THIS, TOO



Tuck into a true-blue Christmas feast, with succulent 
seafood, fresh salads, sweet treats and drinks to share. 

IN ASSOCIATION WITH 



At the very top of my Christmas list is to make sure that  
I head off to my local ALDI supermarket and stock the 
shelves as I deck the halls full of fabulous festive treats. 

Sprinkled throughout the extra special recipes on these 
 

by kids, mums, dads and even Rudolf. 

time, as we muster up feel-good feasts, celebrate family 
and friends, and make food fun! Now, the bells are 

 
a reindeer and dash. Ho, ho, ho!

ENJOY, AMANDA, RECIPES+ EDITOR

ALDI.com.au/Christmas

MADE WITH LOVE
CINNAMON SNACKS
MAKES 3 CUPS PREP AND COOK TIME 15 MINUTES

550g packet Forrester Festive Mix Tray
2 teaspoons peanut oil
1 teaspoon ground cinnamon
1 cup dried cranberries
150g packet Sweet Vine Baking  Festive Fruit Baking Mix,  

 

1. Preheat oven to 180°C (160°C fan-forced).
2. In a bowl, combine Festive Mix, oil and cinnamon, and  
mix well. Spread mixture over an oven tray.
3. Bake for 8-10 minutes, stirring once. Add ALDI Baking Mix 
and gently toss to combine. Set aside for 30 minutes to cool  
to room temperature. Serve with drinks or package as a gift.

FROM  
THE EDITOR



COCKTAILS

KIR ROYALE
SERVES 6 PREP TIME 5 MINUTES

Pour 2 teaspoons blackcurrant cordial 
into the bases of six chilled champagne 

Premier Cru Champagne.

CHAMPAGNE  
SIDE-CAR
SERVES 1 PREP TIME 5 MINUTES
  
Place 20ml Baroque Brandy, 20ml ALDI 

Juice and 15ml sugar syrup in a chilled 
 

Cru Champagne. Garnish with 
strawberry slices. 

STRAWBERRY 
SORBET WITH 
CHAMPAGNE
SERVES 6 PREP TIME 5 MINUTES
  
Hull and slice 250g punnet strawberries. 
Freeze slices between freezer wrap. 
Divide between six chilled champagne 

Monsigny Premier Cru Champagne.

TIP: For a non-alcoholic version for 
children, top up with lemonade instead. 



100% AUSSIE 
ROAST HAM



MARMALADE GLAZED HAM
SERVES 10 PREP AND COOK TIME 1 HOUR 50 MINUTES  

3.5kg BERG Half Leg Of Ham – 100% Aussie roast ham
whole cloves, to decorate
1 teaspoon Stonemill Minced Garlic
1
200g Grandessa Breakfast Marmalade
¼ ight Brown Sugar
2 tablespoons Baroque Brandy
2 tablespoons Westcliff Lemon Juice

1. Preheat oven to 180°C (160°C fan-forced).
2. Cut through rind of ham 10cm from the shank.
3.  

the skin. Start pulling rind from widest edge  
of the ham and continue to pull rind carefully away from  
the fat up to the shank end. Remove rind completely. 
Score across the fat at about 3cm intervals, cutting lightly 
through the surface of the fat (not the meat) in a diamond 
pattern. Stud the centre of each diamond with a clove. 
4. Stir garlic, ginger, marmalade, sugar and brandy in  
a small saucepan over low heat until sugar is dissolved. 
Simmer, uncovered, for 3 minutes or until thickened 

5. Line a large baking dish with overlapping sheets of 
baking paper. Place ham on wire rack in baking dish. 

and cut surface of ham with foil.
6. Bake ham for 40 minutes, brushing frequently with 
marmalade glaze during cooking. Remove foil from cut 
surface of ham and brush with glaze. Bake for a further  
10 minutes. 

ROAST HAM AND VEGIES

ALDI.com.au/Christmas

“Make this delicious 
marmalade glazed  
ham the centrepiece  
of your Aussie  
Christmas lunch.”

ROASTED VEGETABLE  
SALAD WITH GARLIC  
MUSTARD DRESSING
SERVES 8 PREP AND COOK TIME 1 HOUR 15 MINUTES

½ butternut pumpkin, peeled, chopped coarsely
2 small (400g) kumara, peeled, quartered lengthways
1 bunch Dutch (baby) carrots, peeled 
1 red capsicum, seeded, cut into chunks
1 medium (170g) red onion, peeled, cut into eighths
¼ cup (60ml) The Olive Tree Extra Virgin Olive Oil
250g truss cherry tomatoes
2 bunches asparagus 
75g baby spinach leaves
180g Emporium Selection Persian Fetta, drained, crumbled
¼
GARLIC MUSTARD DRESSING
1 teaspoon Stonemill Minced Garlic
2 teaspoons Dijon mustard
1 tablespoon red wine vinegar
¼ cup (60ml) The Olive Tree Extra Virgin Olive Oil

1. Preheat the oven to 220°C (200°C fan-forced). Line two 
large oven trays with baking paper. 
2. Divide pumpkin, kumara, carrots, capsicum and onion 
between trays. Brush with oil  sprinkle with sea salt. Roast  
for 25-30 minutes or until tender and golden. Roast tomatoes 
and asparagus on separate tray for 10 minutes until tender.
3. hisk garlic, mustard and 
vinegar in a small bowl. Gradually whisk in oil. Season to taste.
4. Layer spinach, vegetables, fetta and parsley on a serving 

dressing before serving. 



MORETON BAY BUGS SALAD  
WITH PANCETTA AND PEA PUREE 
SERVES 8 AS ENTRÉE PREP TIME 25 MINUTES (+ REFRIGERATION TIME)

2 cups (240g) Market Fare Frozen Baby Peas
40g Specially Selected Butter
1 tablespoon Westcliff Lemon Juice
50g
1 tablespoon The Olive Tree Extra Virgin Olive Oil
8 Specially Selected Moreton Bay Bugs, 
1 bunch asparagus, trimmed, halved lengthwise, blanched
70g The Fresh Salad Co Rocket
70g beans, blanched, sliced diagonally
70g snow peas, blanched, sliced diagonally
½ cup cooked Market Fare Frozen Peas
3 green onions (green shallots)  

1. Bring a medium saucepan of salted water to the boil. Blanch 
baby peas; drain. Process with butter and juice until smooth. 
Season to taste; cover to keep warm. 
2. Heat a large frypan over medium-high heat. Cook pancetta 
until crisp; drain on paper towel. Heat oil in the same pan over 
high heat. Cook bugs for 1-2 minutes on each side.
3. Toss remaining ingredients together. Arrange on a serving platter 
and top with bugs, pancetta, onion and a drizzle of pea purée.

LOBSTER WITH AVOCADO 
AND WATERCRESS SALAD
SERVES 6 PREP AND COOK TIME 20 MINUTES

3 Specially Selected Lobster Tails, halved lengthways
150g packet The Fresh Salad Co Baby Spinach & Wild Rocket Salad
1 large (320g) avocado, sliced thinly 
¼ cup The Olive Tree Extra Virgin Olive Oil
3 teaspoons Westcliff Lemon Juice
2

1. Preheat a barbecue or char-grill pan over medium-high 
heat. Cook lobster until browned all over and just cooked 
through (about 8 minutes), brushing frequently with garlic 
butter (see tip, below).
2. Meanwhile, divide salad leaves and avocado slices among 
serving plates. Drizzle with combined olive oil and lemon 
juice, and season to taste with salt and freshly ground black 
pepper. Top with lobster tails and sprinkle with chives.

TIP: Purchase prepared garlic butter, melt and brush over 
lobster during cooking. Make your own by mixing 1 crushed 
garlic clove into 125g melted butter and adding chopped chives.

ENTREES
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PRAWN AND MANGO SALAD
SERVES 6 PREP TIME 25 MINUTES

750g cooked large Ocean Royale King Prawns
6 green onions (green shallots) 
½ cup (150g) Colway Mayonnaise
¼ cup (60ml) Asian Specialities Sweet Chilli Sauce
150g The Fresh Salad Co Mixed Salad Leaves
3 medium (1.2kg) mangoes, peeled, sliced thickly
1/3 cup fresh coriander leaves

1. Peel and devein the prawns, leaving tails intact. Cut the  
white part of the onions into long, thin strips. Slice the green 
parts thinly diagonally. Place in a bowl of ice-cold water. 
2. Combine the mayonnaise and sweet chilli sauce in a  
small bowl.
3. Arrange salad leaves, mango and prawns on a serving 
platter. Drizzle with the sweet chilli mayonnaise, mainly  
on the prawns, then top with the drained onion and  
coriander leaves.

CREAMY POTATO AND  
SOFT-EGG SALAD
SERVES 8 PREP AND COOK TIME 40 MINUTES

4 (500g) BERG Bacon Rashers, trimmed, chopped 
2 tablespoons coarsely chopped chives 
2 tablespoons coarsely chopped dill

¼ cup (35g) Deli Originals Stuffed Green Olives, drained, sliced
1 cup (300g) Colway Mayonnaise
¼ cup (60ml) Farmdale Cream
1 tablespoon Colway Wholegrain Mustard
1 teaspoon Stonemill Minced Garlic
4 Farm Pride Eggs, soft-boiled

1. on both 
sides until browned. Drain on absorbent paper. Chop coarsely.
2. Reserve a quarter of the bacon, chives and dill. Combine 
potatoes, remaining bacon, chives, dill and olives in a large 
bowl. Add combined mayonnaise, cream, mustard and garlic  
toss gently. Season with salt and freshly ground black pepper. 
3.
eggs, reserved bacon, chives, dill and extra black pepper.

XMAS SIDES

OCEAN  
ROYALE KING 

PRAWNS



GARNISH  
WITH ALDI  
CHOCOLATE

SALTED CARAMEL FUDGE  
ICE-CREAM PUDDING
SERVES 8 PREP AND COOK TIME 30 MINUTES (+ FREEZING TIME)

200g Specially Selected Salted Caramel Fudge, chopped coarsely
400g dark or milk Choceur Chocolate, chopped coarsely
½ cup (60g) White Mill Pecans, toasted, coarsely chopped
1 litre Monarc Indulge Vanilla Opulence Ice-cream, softened slightly 
broken biscuits, shaved chocolate, broken chocolate swirl, to serve

1. Line a 1.25 litre (5-cup) pudding basin with a double layer of plastic wrap or a single 
layer of freezer wrap, extending the plastic about 5cm over the edge of the basin. 
2. Fold the fudge, half the chocolate and pecans into the softened ice-cream. Spoon  

; 
cover with plastic wrap, then foil. Freeze overnight.
3. Place the remaining chocolate in a medium heatproof bowl; stir over a medium 
saucepan of simmering water until just melted. Cool slightly. 
4. To serve, turn the ice-cream out onto a chilled serving plate. Pour the melted 
chocolate over the pudding. Before serving, top with biscuits, chocolate shavings, 
broken chocolate swirl.



BROWN SUGAR PAVLOVA  
WITH IN-SEASON FRUIT
SERVES 8 PREP AND COOK TIME 1 HOUR 45 MINUTES  
(+ COOLING AND REFRIGERATION TIME)

2 teaspoons Specially Selected Butter, melted

5 Farm Pride Egg whites

300ml punnet Farmdale Thickened Cream, whipped
seasonal fruit (sliced peaches, strawberries, blueberries, 
raspberries, passionfruit pulp), to serve

1. Preheat oven to 150°C (130°C fan-forced). Grease a 17cm  
x 36cm ovenproof serving plate with melted butter, leaving 

2. Beat egg whites in a large bowl with an electric mixer until 
soft peaks form. Gradually add the caster sugar, beating 
until dissolved and scraping down the side of the bowl 
occasionally. Gradually add the brown sugar, beating  
until dissolved. Fold in the 
3. Pile the meringue along the centre of the prepared  
plate. Use a metal spatula or the back of a spoon to spread 
the meringue over the greased area, making a shallow 
indent along the centre.
4. Reduce the oven temperature to 100°C (80°C fan-
forced). Bake the pavlova in the lower half of the oven  

 and  
cool pavlova 
5.

CRÈME ANGLAISE
MAKES 1½ CUPS PREP AND COOK TIME 10 MINUTES  
(+ STANDING TIME)

1½ cups Farmdale Milk
1/3

1 Stonemill Vanilla Bean, split lengthways
4 Farm Pride Egg yolks
1 tablespoon Baroque Brandy

1. In a medium saucepan, combine milk, 1 tablespoon 
sugar and vanilla bean. Bring to the boil. Remove from 
heat. Stand, covered, for 10 minutes. Strain.
2. In a heat-resistant bowl, whisk egg yolks and remaining 

mixture into egg mixture.
3. Place bowl over a saucepan of gently simmering water 

wooden spoon. 
4. Strain mixture and cover surface with plastic wrap. 
Serve warm or chill until required. Before serving, whisk  
in brandy. 

SERVE WITH : ALDI Specially Selected 12 month  
Matured Christmas Pudding.

ALDI.com.au/Christmas
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sneak peek…

OUR RECIPES 
How we test them 
✚ We use Standard Metric Measures. 

All measures are level. 
1 tablespoon = 20ml 
1 teaspoon = 5ml 
1 cup liquid = 250ml 

✚ We use 59-60g eggs. 
✚ Oven temperatures are given for 

conventional ovens and reduced by 20°C 
for fan-forced (convection) cooking. 
However, as ovens vary by at least 10°C, 
check manufacturer’s handbook for 
recommendations. 

✚ We also use an 800-watt microwave oven.

How we cost them
✚ Costs per serve (in A$) as printed 

throughout the magazine are guides 
only. Prices were recorded at 
supermarkets and at suburban butchers 
and greengrocers as we went to press. 

✚ Costings for major food items are based 
on the best buys after comparing 
major or home brands. Costings for all 
ingredients and fresh produce, when in 
season, are only for the quantity needed 
for each recipe. 

✚ All prices quoted for recipes are subject 
to GST and price increases.
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